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LITTLE DINNERS : HOW TO SERVE THEM WITH 
ELEGANCE AND ECONOMY. By Mary Hooper. 
Twelfth Edition. Crown 8vo, cloth, price 5s. 

Shows how the best use can be made of cheap material, and 
helps to revive what threatens to become a lost art in the home. 

" To read this book gives the reader an appetite." — Notes and Queries. 
** A very excellent little book. ... a capital help to any housekeeper who 
interests herself in her kitchen and her cook." — Vanity Fair. 

COOKERY FOR INVALIDS, PERSONS OF DELICATE 
DIGESTION, AND CHILDREN. By Mary Hooper. 
Crown 8vo, cloth, price 3s. 6d. 

" An epicure might be content with the little dishes provided by Mrs. 
Hooper ; but, at the same time, the voltune fills the utmost extent of promise 
held out on the title-page."— /*«// ilf«// Gazette. 

" The author's hints and instructions are admirable for their soundness and 
terse common sense. Her various directions for making gruel are simply 
perfect." — Daily Telegraph. 

"Careful cooking, she explains, will render almost any edible substance 
fit for yfeak. digestions, and how this is to be accomplished she points out in 
the sensible and useful little volume before us." — Standard. 
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Aunt Mary's Pudding. 

One pint of ipilk, three ounces of bread crumbs, 
three eggs well beaten, two table-spoonfuls of white 
sugar; spread some strawberry jam, or other preserve, 
at the bottom of a pie-dish. Then pour the milk 
nearly boiling on the bread crumbs ; when cool enough 
stir in the eggs ; pour this on the preserve, grate a 
little nutmeg on the top, and bake half an hour. 

Alexandra Pudding. 

Split a dozen apricots in half, remove the stones, 
and gently siptimer the fruit till soft in a very little 
water ; have ready a pint of hot cream, and pour it 
upon the grated crumb of a penny roll, and two stale 
penny sponge-cakes ; add three ounces of white sugar, 
and when nearly cold add the yolks of four eggs, well 
beaten, and a glass of white wine ; bruise the fruit and 
half of their kernels ; mix the fruit and other ingredi- 
ents together, ; put a layer of puff paste round a pie- 
dish, pour in the pudding, and bake for half an hour. 

B 
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Albert Puddings. 

Half a pound of ratafia cakes, a quarter of a pound 
of sweet almonds blanched and pounded, six penny- 
sponge-cakes, three glasses of white wine, a pint of rich 
custard, and half a pint of cream, two ounces of lump 
sugar rubbed on fresh lemon peel. Pour the wine on 
the cakes, then add the almonds and custard, bake 
in a buttered dish in a slow oven, or in little cups. 

Apple Puffs fHed in Butter. 

Ten or twelve apples, according to size, six yolks 
of eggs, half a pound of white sugar, two lemons with 
their peel and juice. Peel and core the apples, which 
must be quartered and boiled in a very little water 
till tender enough to beat up ; it is still better to put 
the apples in a jar, closely covered, and place the jar 
in a saucepan of boiling water, add no water to the 
apples. When they are cool stir in the eggs, lemon, 
and sugar, put back again in the jar, and boil until it 
seems to thicken, then pour it out to cool, add a few 
bread crumbs, make into small cakes, soak in butter, 
and fry a nice brown in hot lard. 

lArrowroot Pudding. 

Butter a dish and lay some sliced apples in it, 
mix three dessert-spoonfuls of arrowroot in half a pint 
of milk with an ounce of lump sugar. Set it over the 
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fire to boif, stirring it till thick, then pour it on the 
apples, flavour it with a little lemon peel if approved, 
bake one hour. 

Albion Pudding. 

Soak two penny French rolls in a pint of milk, 
add to it four eggs well beaten. Butter a mould and 
stick it all over with stoned raisins, pour in the 
pudding, and boil it one hour and a half. 

Amber Pudding. 

Beat well the yolks of four eggs, add half a pound 
of butter melted, half a pound of powdered white 
sugar, and a little essence of lemon or ratafia ; put puff 
paste round the dish, and bake for half an hour. 

Almond Cheesecakes. 

Take half a pound of sweet almonds and half an 
ounce of bitter ones, blanch and pound them, melt 
one ounce of fresh butter, add to it half a pound of 
sifted sugar and the yolks of four eggs, not beaten. 
Mix these well with the almonds, adding half a tea- 
spoonful of essence of ratafia or a little lemon juice ; 
line small tins with puff paste ; put a dessert-spoon- 
ful of the mixture in, and bake half an hour. This 
quantity will make two dozen cheesecakes. 
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Apple Mould. 

Pare, core, and stew six or eight large apples with 
lemon peel, a tea-cup half full of white sugar, and water 
enough to cover them ; add half an ounce of " Nelson's 
Gelatine." Dip a mould in cold water, pour in, and 
when cold turn it out. 

Apple Pudding. 

Put into a basin three quarters of a pound of flour, 
and half a pound of suet chopped line, and a pinch of 
salt ; well mix, and add enough water to make a light 
paste ; roll it out to a quarter of an inch thick ; line a 
buttered basin with the paste ; peel and core some 
cooking apples, fill the basin quite full ; add four cloves, 
one ounce of sugar, and a very small piece of butter ; 
put another piece of paste on the top ; join the edges ; 
cover a cloth over the top, and put it in boiling water; 
keep it boiling for two hours and a half Serve with 
sugar and cream. 

A Pudding for a Prince. 

Blanch six bitter almonds ; add two ounces of 
sweet almonds ; boil them twenty minutes in enough 
milk to cover them ; take them out of the milk and 
pound them to a paste ; when the milk is nearly cold 
add four well-beaten eggs, half a gill of cream, and 
two table-spoonfuls of brandy ; rub six ounces of stale 
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sponge-cake to crumbs ; mix these ingredients well, 
and beat for ten minutes, stir in two ounces of sifted 
sugar ; butter a mould, stick it round in Vandykes 
with dried cherries, pour in the mixture, tie it over 
with writing paper spread with butter, and steam 
fast over boiling water for two hours ; turn out care- 
fully, and serve with the following sauce : Moisten a 
tea-spoonful of arrowroot with a table-spoonful of cold 
milk ; pour a gill of boiling milk upon it, and stir in 
a dessert-spoonful of white sugar ; boil three minutes. 
Dissolve a quarter of a pound pot of cherry jelly, and 
stir in by degrees ; stir till quite smooth off the fire ; 
the sauce should be a bright rose colour. 

Almond Pudding, Boiled. 

Blanch and beat to a paste half a pound of 
Jordan almonds ; add half a glass of brandy, a 
quarter of a pound of white pounded sugar, three 
ounces of very fine bread crumbs, the beaten yolks of 
four, and the whites of three eggs, and a pint of 
cream ; mix well and boil for half an hour in a mould ; 
serve with white sauce flavoured with brandy. 

Apple Oustard Pudding. 

Peel, cut, and core twelve apples, put them in a 
lined saucepan with a teacup full of water and a 
piece of lemon peel ; sweeten with moist sugar ; when 
soft put them in a pie dish, and pour over them a 
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custard made by mixing a pint of milk, three eggs, 
and a little sugar ; grate a little nutmeg over the top 
and bake for half an hotir. 

Apple Fritters without Eggs. 

Mix together two large table-spoonfuls of flour, two 
of apples chopped fine, and one of sugar, and a pinch 
of carbonate of soda, add sufficient milk to make a 
stiff" batter ; put a dessert-spoonful into the pan at a 
time, and fry in boiling lard a light brown. 

Aunt Lulu's Pudding. 

Half a pound of flour, a quarter of a pound of 
butter, or fresh dripping, half a tea-spoonful of 
carbonate of soda, two ounces of sugar, and a pinch 
of salt ; mix well together, then add one egg well 
beaten, and half a pint of milk ; beat all together a 
few minutes ; butter a pie-dish, and put a layer of 
the mixture in ; spread a table-spoonful of orange 
marmalade over it, then add another layer of the 
pudding, and so on until the dish is full ; bake in a 
brisk oven for twenty minutes. Turn out of the dish, 
and sift a little white sugar over. 

A Nice Pudding to eat Cold. 

One pint of milk, a quarter of an ounce of isin- 
glass, one table-spoonful of ground rice, one table- 
spoonful of arrowroot; rub the arrowroot and rice 
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smooth with a little cold milk ; have the rest of the 
milk put into a saucepan with the isinglass, an ounce 
of white sugar, and a few drops of ratafia or lemon ; 
when quite hot pour it on the rice and arrowroot, 
then let it simmer gently ten minutes, keeping it 
stirred ; pour it into a mould first wetted with cold 
water ; when cold, turn it into a dish, and pour a 
custard over it. 

American Pudding. 

On half a pint of Indian corn meal, pour a quart 
of hot milk, stirring all the time ; add a tea-spoonful 
of salt. ' When the batter is nearly cold, add three 
well-beaten eggs. Put the pudding into a buttered 
basin, and boil for two hours. 

Afiicaji Omelette. 

A pound of giraffe marrow, slice it up and put it 
in a baking pot until it is melted ; pour off some of 
the fat ; then beat up twelve guinea-fowls' eggs ; pour 
them into the pan ; flavour with dried herbs if any 
are to be had ; put some fire on the lid of the baking 
pot, and cook a nice light brown colour. This is only 
suitable for travellers in South Africa. 

Apple Pudding, Baked. 

Twelve apples ; four table-spoonfuls of water ; six 
ounces powdered sugar; two lemons, juice and peel} 
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seven yolks of eggs. Butter a pie-dish, mix and beat 
well together all the ingredients, and bake for half an 
hour. The apples must be carefully peeled and cored 
and cut into quarters ; it is very nice placed on puflf 
paste. 

Almond Pudding, Baked. 

Half a pound of sweet almonds, half a pound of 
suet finely chopped, a quarter of a pound of butter 
gently warmed, three eggs well beaten, two spoon- 
fuls of milk or cream, six bitter almonds. Sweeten 
to taste. Pound the almonds after they are blanched 
to a smooth paste, add to them by degrees the eggs 
and other ingredients, lemon or nutmeg may be 
added. Serve on dish with puff paste. 

Apple Bice. 

Half a pound of rice, one quart of milk, sugar to 
taste, grated nutmeg, eight or ten good sized apples, 
two ounces of butter. Peel the apples and take out 
the cores ; put them in a stewpan with a little sugar, 
and stew till tender. Boil the rice with the milk, 
sugar, and a little nutmeg, or lemon peel to flavour it, 
and when done pour it over the apples ; serve hot. 

Apple Snow. 

Roast four or five apples that look white, work 
the pulp through a sieve, take the weight of one egg 
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of pulp and the same of white powdered sugar, and 
the white of an egg beat together until they become 
as white as snow ; when nearly beaten up put as much 
powdered alum as will cover a sixpence, and when 
quite beaten put it very lightly piled on a dish. If 
liked, a custard may be put in the dish. If more 
is required a double quantity must be made ; pre- 
served strawberries can be used instead of apples if 
approved. 

Angelica Puddings. 

Two ounces of loaf sugar, two ounces of flour, 
two ounces of butter, and two eggs well beaten, 
half a pint of cream ; melt the butter in the cream, 
bake them in cups or very small basins half an hour. 
New milk will do instead of cream. Put a little 
angelica at the bottom of each cup. 

Apple and Arrowroot Pudding. 

Peel some apples and stew them some time with 
a little water till quite soft, then rub them through a 
sieve with a little butter, sugar, and lemon peel. Mix 
a dessert-spoonful of arrowroot with a very little cold 
water. Boil one pint of milk, mix it with the arrow- 
root, add sugar, grated lemon peel, and a little piece 
of butter. Boil it a few minutes till thick ; set it by 
the fire till nearly cold, then add to it the yolks of 
four eggs well beaten, and lastly, the whites whipped 
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to a strong froth, this makes it rise like a souffle. 
Put the apples at the bottom of the dish, the arrow- 
root pudding at the top. Bake in a gentle oven. 
Half the quantity is enough for a small party. 

Boiled Batter Pudding. 

Six ounces of flour, half a salt-spoonful of salt, 
two eggs, as much milk as will make the batter of 
the consistence of thick cream ; batter and flour a 
basin that will just hold it ; tie it over tight with a 
well-floured cloth ; put into boiling water, and keep it 
boiling one hour and a half. Cold butter and sugar 
may be served with it, or raspberry vinegar. 

Brandy Pudding. 

Six ounces of raisins stoned, six thin slices of 
French roll, two ounces of macaroons or ratafia cakes, 
one pint of milk, four eggs, half a nutmeg, one 
lemon rind finely grated, two glasses of brandy ; line 
a mould, which has been rubbed over on the inside 
with butter, with some of the raisins, then slices of 
French roll, next to which put the cakes, then the 
fruit and roll, and so on until the mould be full, 
sprinkling between the layers the brandy. After the 
eggs are well beaten, add them to the milk, and 
sweeten to your liking, putting in the lemon peel and 
spice ; then butter a piece of paper and cover over 
the top of the mould, which must be quite full (put 
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more bread or cakes should it not be so), tie a well- 
floured cloth tightly over, and boil one hour. Keep 
the mould the right side up. 

Boiled Lemon Pudding. 

Eight ounces of bread crumbs, six ounces of 
suet, eight ounces of sugar, the rind and juice of two 
lemons, the yolks of four, and whites of two eggs ; 
mix well and boil an hour and a half. 

Boston Pancakes. 

One pint of cream or milk, five table-spoonfuls of 
flour, six yolks of eggs, one salt-spoonful of salt ; 
four whites of eggs beaten to a froth ; mix all well 
together, and fry them either in fresh butter or lard ; 
strew between each a little sugar and spice if 
iapproved. 

Bridesmaid's Pudding. 

Line a flat dish with puff* paste and spread over it 
a variety of preserves, with candied lemon cut very 
fine, then fill up the dish with the following mixture : 
Four ounces of clarified butter, four ounces of pounded 
lump sugar, one ounce of sweet and half an ounce of 
bitter almonds, blanched and pounded, the yolks of 
five and whites of two eggs. Pour it into the dish, 
and bake it in a moderate oven. 
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Brown Pudding. 

Take half a pound of raisins stoned and chopped, 
three quarters of a pound of beef-suet chopped very- 
fine, two eggs, three spoonfuls of flour, three spoon- 
fuls of sugar, a little nutmeg, mace, and cinnamon, 
and a little salt Let it boil four hours tied in a 
cloth. 

Boat Race Pudding. 

Take six penny sponge-cakes and lay them one 
on the other in a dish, put twelve ratafia cakes on 
the top, then sprinkle one glass and a half of sherry 
over them, blanch twelve Jordan almonds and cut 
them in long strips and stick them in the cakes. 
Make a custard of one tea-spoonful of Oswego, one 
egg and half a pint of milk, and four good-sized 
lumps of sugar ; pour the custard hot over the cakes ; 
a little vanilla or lemon peel may be added to the 
milk if approved. Serve cold. 

Bakewell Pudding. 

Half a pound of butter, eight yolks of eggs, two 
whites of eggs, half a pound of powdered white 
sugar, cover a pie-dish with puflf paste, put a layer 
of any kind of preserve about an inch thick ; gently 
melt the butter, add that to the eggs ; when nearly 
cold beat all well together and flavour with almond 
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essence ; pour the mixture into the dish about an inch 
thick ; bake it about an hour in a moderate oven. 

Beresford Pudding. 

Half a pound of suet chopped fine, one pound of 
raisins stoned, six eggs, six ounces of sifted white 
sugar, three spoonfuls of flour, a quarter of a 
nutmeg. Beat the eggs well and add the other 
ingredients, wet the mould or basin with a little water 
and sift flour over it To be boiled four hours and 
a half. 

Baked Batter Pudding. 

Take six ounces of flour, three eggs, and a pinch 
of salt, and by degrees as much milk as will when 
well beaten make it the consistence of thick cream ; 
pour into a pudding dish and bake three quarters of 
an hour. 

Buckingham Pudding. 

A quarter of a pound of grated bread, a quarter 
of a pound of grated apples, a quarter of a pound of 
finely chopped suet, a quarter of a pound of currants, 
three eggs well beaten, a little nutmeg and lemon 
peel, a spoonful of almond brandy sweetened ; boil 
in a mould or basin for one hour and a half. 

Biscuit Pudding. 
Take a quarter of a pound of butter; beat it 
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until it is like cream ; the yolks of two eggs must be 
well beaten with the butter ; a quarter of a pound of 
sugar ; a few lumps to be rubbed on the outside of a 
.lemon ; add a quarter of a pound of flour ; all to be 
beaten together ; butter some small cups ; pour in the 
puddings and bake twenty minutes. Serve with wine 
sauce. 

Bole Comadree Pudding. 

Extract a cupful of milk from two cocoa-nuts, and 
set it aside ; make a syrup of half a pound of sugar ; 
mix into it half a pound of finely sifted rice flour ; 
fry with the yolk of an egg the scrapings of the 
cocoa-nuts ; add half a pound of treacle and a few 
grains of aniseed ; then mix the whole together ; 
when the oven is well heated pour the mixture into 
a well buttered dish and bake until set. 



Bread and Butter Pudding, Boiled. 

Four eggs well beaten, one ounce of lump sugar, 
a quarter of a pound of currants, a quarter of a tea- 
spoonful of salt ; butter a basin well, put in a sprinkle 
of currants all round, then a layer of bread and 
butter, and so on until the basin or mould be nearly 
full ; then add to the eggs a quart of milk with the 
sugar. Boil for an hour and a half gently. 
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Boston Apple Pudding. 

One and a half dozen of apples, one lemon, four 
yolks of eggs, two whites of eggs ; stew the apples in 
as little water as possible ; add to them a small piece 
of cinnamon, two or three cloves ; when quite done 
pass through a sieve ; when cool add the eggs and 
sweeten to taste ; line a pie-dish with nice puff paste, 
pour the mixture in, and bake half an hour. 

Batter Pudding, Baked (Common.) 

One pint of milk, six spoonfuls of flour, two eggs 
well beaten, half a salt-spoonful of salt ; beat all well 
together ; butter a pie-dish and pour in the batter ; 
bake a nice brown colour. Serve with moist sugar or 
preserve. 

Bread Pudding. (Small and Plain.) 

Four ounces of bread grated, two eggs, two 
ounces of sugar, two ounces of suet, one pint of 
milk, and a little lemon and nutmeg; mix all 
together, and bake about half an hour. 

Balsham Apple Pudding. 

Make a pint of apple sauce (not too thin) ; when 
it is cold add a large tea-cupful of rice milk, well 
boiled (also cold), the yolks of three eggs, well beaten • 
sugar, nutmeg, or grated peel to your taste ; put a 
paste in the bottom of the dish ; pour in the mixture 
and bake it half an hour. 
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Baron Brack. 

Three pounds of flour ; make a hole in the centre 
and put in four table-spoonfuls of good yeast and a 
pint of warm milk ; set it to the fire to rise for half 
an hour, then break four eggs, melt half a pound of 
butter, six ounces of lump sugar, some carraway seeds, 
or one pound of currants ; fill small tins half full ; let 
it stand an hour before it is put into the oven, by the 
fire, as it should rise to the top of the tin ; it should 
be baked in a quick oven, and not stand too long. 

Bachelor's Pudding. 

Take a table-spoonful of flour, the same of bread 
crumbs, and butter worked to a cream, ditto of currants 
or Sultana raisins, a dessert-spoonful of sugar, as 
much ginger and salt as will lie on a sixpence ; mix 
well together ; add one egg, well beaten, and a table- 
spoonful of milk ; boil in a floured cloth or buttered 
basin for three quarters of an hour. 

Blanc Mange. 

Put a quart of milk, a quarter of a pound of white 
sugar, one ounce and a half of isinglass, and the rind 
of half a lemon into a clean saucepan ; boil gently 
until the isinglass is dissolved ; stir for about ten 
minutes ; pour it through a sieve, and put it in a 
mould that has been filled with cold water for several 
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minutes, or a well-oiled mould. Turn it out carefully 
when cold, and serve with preserve. 

Bread Fritters. 

Make a batter with a pint of milk, one egg, and a 
quarter of a pound of flour ; cut several slices of 
bread rather thin ; spread half of them with jam of 
any kind, and cover with the other slices ; cut into 
half or in long pieces ; dip them in the batter, and fry 
in boiling lard or butter until a pale brown colour ; 
place on a dish and sprinkle sugar over. 

Black Cap Pudding. 

Butter a mould well and strew it thickly with 
currants ; then make a batter with three eggs well 
beaten, three heaped table-spoonfuls of flour, a pint 
of new milk, and a pinch of salt ; boil one hour. Tie 
a cloth tightly over the basin, and serve with sweet 
sauce. 

Bombay Toast. 

First beat up well the whites of three eggs ; then 
add three yolks and beat together ; add a breakfast- 
cup of milk ; in this soak three rather thick slices of 
bread, which when well soaked fry with a little lard or 
butter. Make a syrup of lemon juice and sugar ; pour 
it over the pudding. 

C 
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Bombay Pudding for the Nursery. 

Put half a large breakfast-cup of milk into a sauce- 
pan with a little spice, on a slow fire ; when the milk 
bubbles take out the spice, and stir in about two 
table-spoonfuls of sugar till it dissolves ; then pour in 
a breakfast-cup of semolina, slowly stirring all the 
time till it becomes a thick paste ; then take the 
saucepan off the fire, and let it stand till the paste is 
cold, when three eggs must be broken into the pud- 
ding and well mixed in, then rolled out, cut into 
pieces, and fried. Make a syrup with lemon juice and 
sugar, and pour over. 

: Baked Apple Dumplings. 

Mix a pound of flour, one ounce of pounded white 
or brown sugar, six ounces of butter, and two ounces 
of lard, a pinch of salt, and nearly half a pint of water, 
and one well-beaten tgg. Roll out the paste in pieces 
large enough to enclose a good-sized apple ; peel and 
core the apples, and place one in each piece of paste ; 
bake for half an hour. Serve with sugar and cold 
butter. 

Bath Pudding. 

One ounce of ground rice, four ounces of flour, one 
ounce of sweet almonds blanched and pounded, one 
ounce of lemon, and two ounces of candied orange 
peel, four ounces of moist sugar, four ounces of 
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currants, half a tea-spoonful of powdered cinnamon, 
a tea-spoonful of powdered ginger, three eggs well 
beaten, six ounces of beef-suet chopped fine, and a 
gill of milk. Mix all together, and beat for fifteen 
minutes. Butter a basin, put in the pudding ; tie it 
over with a cloth, put it into boiling water, and boil 
fast for three hours and a half Serve with sifted 
sugar. 

Boiled Apple Dumplings. 

Put in a basin a pound of flour, and half a pound 
of beef or mutton suet chopped fine ; add half a tea- 
spoonful of salt ; mix into a light paste with cold 
water ; roll out into small pieces a quarter of an inch 
thick ; peel and core several large apples ; enclose 
one in each piece of paste, and boil them in a cloth, 
or without, for half an hour. 

Blackberry and Apple Pudding. 

Make a light pudding paste with three quarters of 
a pound of flour, and six ounces of suet or dripping, 
half a tea-spoonful of salt, and the same of carbonate 
of soda ; well mix with cold water ; line a buttered 
basin with the paste ; have ready a pint of ripe black- 
berries, and four or five apples peeled and cored ; 
add two large spoonfuls of moist sugar ; place the 
fruit in the basin ; cover the top with paste ; secure 
the edges ; tie a cloth over, and boil the pudding for 
two hours. 
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Barley Pudding. 

Steep over night a tea-cupful of barley freed from 
the husks, in a pint of milk or half a pint of water to 
swell it. Place it next morning in a buttered pie- 
dish, with a large spoonful of sugar ; add a pint of 
boiling milk ; grate a little nutmeg over the top, and 
bake slowly for an hour. 

Bilberry Pudding. 

Make a light suet crust with three quarters of a 
pound of flour dried, half a tea-spoonful of carbonate 
of soda, and half a pound of beef-suet chopped very 
fine. Mix well with enough cold water to make a 
light dough ; line a buttered pudding-basin with the 
paste ; then fill to the top of the basin with picked 
bilberries, quite fresh gathered, and two table-spoonfuls 
of brown sugar. Boil for two hours. Serve with 
plenty of cream. 

Black Currant Pudding. 

Take half a pound of flour, a pinch of salt, and a 
quarter of a pound of suet cut fine. Mix with a small 
cupful of cold water ; flour a paste board, roll out the 
paste, and line a buttered basin with it, leaving 
enough paste to form a lid. Have ready some fresh 
black currants stripped from the stalks ; fill the basin ; 
put the lid of paste on, securing the edges well ; tie a 
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floured cloth over ; and place in boiling water ; keep 
boiling two hours. 

Brighton Pudding. 

Take eight ounces of boiled potatoes, two ounces 
of butter, the yolks and whites of two eggs, a quarter 
of a pint of cream, one large spoonful of white wine, a 
' pinch of salt, the rind of half a lemon, and the juice 
of a whole one, half an ounce of sweet almonds 
blanched and pounded, two ounces of sugar, and two 
ounces of candied peel. Beat all to a froth ; put a 
puff" paste round a dish ; pour in the pudding, and bake. 

Brazenose College Pudding. 

Half a pound of bread crumbs, six ounces of 
beef-suet, six ounces of stoned raisins, two table- 
spoonfuls of moist sugar, two large spoonfuls of flour, 
half a tea-spoonful of mixed spice, half a salt-spoon- 
ful of salt, three drops of essence of lemon or almonds, 
four figs chopped fine, two eggs well beaten, a glass 
of sherry, and nearly half a pint of milk. Mix the dry 
ingredients well together; then add the eggs and 
milk ; put the pudding into a well buttered basin, 
and boil two hours and a half. Serve with wine sauce. 

Bajiana Ontelette. 

Take several ripe bananas, peel them and cut into 
pieces about three inches in thickness ; make a light 
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batter with two eggs, a pint of milk, and three table- 
spoonfuls of flour. Fry the bananas in the batter a 
nice light brown colour. 

Christmas Pudding. 

Suet chopped fine twelve ounces ; Malaga raisins, 
stoned, twelve ounces ; currants washed, picked, and 
dried, sixteen ounces ; bread crumbs six ounces ; flour 
six ounces ; eggs, six, well beaten ; half a nutmeg 
grated, a small tea-spoonful of mixed spice, a te^,- 
spoonful of salt, half a pint of milk, moist sugar eight 
ounces, candied lemon and orange peel two ounces, 
citron one ounce. Mix all the dry ingredients together ; 
beat the eggs well, and add the milk to them by 
degrees, and mix all together, stirring it well ; butter 
a basin or mould ; fill it quite full of the mixture ; tie 
a clean linen cloth over the top, and boil eight hours. 
Serve with brandy sauce, or pour a wineglassful of 
brandy over the pudding, and set it alight. 

9 

Chocolate Tartlets. 

Fourteen deep tartlet pans, lined with thin puff 
paste ; then beat two eggs, an ounce of butter beaten 
to a cream, one and a half ounce of sugar, and two 
ounces of scraped vanilla chocolate. Beat it all 
together in a basin for a quarter of an hour ; pour 
the batter so made into the tins lined with paste; 
they must be only half full ; powder them with white 
sugar, and bake them very lightly. 
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Cheap Pudding. 

Take half a pound of flour, half a pound of 
chopped suet, half a pound of currants, and a quarter 
of a pound of treacle. Dissolve in half a pint of milk 
half a tea-spoonful of carbonate of soda; mix all 
well together, and boil in a buttered basin for three 
hours. Serve with brown sugar. 

Chocolate Pudding. 

A quarter of a pound of Chocolate "Menier," a 
large cup of cream, half an ounce of gelatine, two 
ounces of white pounded sugar, the whites of four 
eggs, and the yolks of two. Dissolve the gelatine, 
and add to it the grated chocolate and other ingredi- 
ents, the eggs to be whisked to a froth. Line a dish 
round the edge with puff paste, pour in the mixture, 
and bake in a moderate oven three quarters of an 

hour. 

Chester Pudding. 

A quarter of a pound of loaf sugar, two ounces of 
butter, four eggs, six bitter and twelve sweet almonds 
pounded, the rind and juice of one lemon. Put the 
batter into a stewpan with the grated rind and juice 
of the lemon, the sugar, yolks of the eggs, and the 
almonds blanched and pounded ; stir them over the 
fire till hot. Line a dish with puff paste, pour in the 
mixture, and bake it about half an hour. Beat up 
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the whites of the eggs to a froth, mix a little white 
sugar with them, and pour it over the pudding. Put 
it in a cool oven for a few minutes ; then serve. 

Oerito Pudding. 

Put some ratafia cakes into a mould with thin 
slices of sponge-cake, and on each slice spread apricot 
jam ; pour a glass of sherry and half a glass of 
brandy or ratafia over the cake. Place in different 
parts of the pudding some candied peel, and orna- 
ment the top with dried cherries. Do not fill the 
mould more than three parts full, but have some 
warm blancmange to pour over the cake. 

Cabinet Pudding. 

Over six sponge-cakes pour sufficient sherry to 
soak them ; beat up six new-laid eggs with a quart 
of new milk, a little nutmeg, and white sugar ; put 
the cakes into the custard without beating them 
together, and turn the whole into a well-buttered 
mould ; tie a paper over the top, and steam for an 
hour and a quarter. Serve with this sauce : Beat up 
the yolks of two eggs, two table-spoonfuls of white 
sugar, and a wineglass and a half of sherry. Mix 
well together ; simmer gently ; serve hot. 

Oheshire Puddings. 

Strain some cheese curd from the whey, and beat 



PUDDINGS <5^» SWEETS. 25 

half a pint of it fine ; add two large spoonfuls of flour, 
the white of one egg, and the yolks of two, a spoon- 
ful of orange-flower water ; nutmeg and sugar to 
taste. Make into small cakes, and bake in a hot oven 
a quarter of an hour. Serve with sweet sauce 
flavoured with wine or lemon. 

Cheese Pudding. 

One large slice of bread soaked in milk, three 
table-spoons of grated cheese, one ounce of butter, 
two beaten eggs, a little salt, red pepper, nepaul (the 
best), and mustard. Bake in a shallow dish. 

Citron Puddings. 

Mix a table-spoonful of flour smooth with a little 
milk ; then add half a pint of cream, four ounces of 
white sifted sugar, five sweet almonds and one bitter, 
pounded and blanched, two ounces of citron cut thin, 
and three eggs well beaten to a froth, leaving out the 
white of one. Butter five small moulds ; nearly fill 
them with the mixture, and bake in a quick oven 
about a quarter of an hour. Turn out, and serve with 
wine sauce. 

Clarence Pudding. 

Take a basin that will hold rather more than a 
pint ; butter it well, and lightly sprinkle with flour ; 
stick some sultana raisins all round it ; grate a French 
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roll, and put part of it in the basin ; then a few more 
raisins, and two ounces of candied peel, cut fine; then 
the rest of the roll ; pour a glass of brandy over it ; 
beat four eggs and put them to a pint of milk, 
sweetened with white sugar. Pour slowly into the 
basin, and let it stand half an hour. Cover over the 
top, and boil or steam for an hour. 

Canadian Pudding. 

Beat up the yolks of three eggs, with four table- 
spoonfuls of powdered loaf sugar ; add the juice of 
two lemons, and a table-spoonful of corn-flour dis- 
solved in a little cold water. Put this mixture in a 
thin pie-crust, and bake in a moderately hot oyen. 
Beat up the whites of the eggs to a stiff froth ; and 
after the pudding is baked and cooled a little, drop 
the white of an egg and a little white sugar on the top ; 
return the pudding to the oven for a few minutes. 

Oherry Pudding. 

One pint of milk, three table-spoonfuls of flour, 
one ounce of butter. Mix the flour to a smooth paste 
with a little milk ; then add the rest of the milk, and 
two eggs well beaten, and a pinch of salt Take the 
stones from a pound of Kentish cherries ; stir them 
into the batter. Put it in a buttered basin, tie a 
cloth over the top, and boil for two hours. Serve 
quickly. 
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Cambridge Pudding. 

Take a pound of flour, a dessert-spoonful of 
Borwick's egg powder, three ounces of white sugar, 
six ounces of good dripping, a pinch of salt, a teacup- 
ful of sultana raisins, or currants, and an ounce of 
candied peel, cut fine. Mix well together ; then stir 
in half a pint of milk ; pour into a buttered dish, and 
bake rather more than half an hour. 

Currant Pudding, Baked. 

Take eight ounces of bread crusts or biscuits, 
either, well pounded, and then soaked for twelve 
hours in a pint of milk ; then add two quarts of milk, 
beat up two eggs ; add a glass of wine or a table- 
spoonful of brandy, half a nutmeg grated, eight 
ounces of currants well cleaned, and two ounces of 
sugar. Mix all together, and bake in a dish for one 
hour. Sprinkle over with pounded sugar, and pass 
the salamander over. 

Common Pudding. 

Cut up a stale loaf of bread the day before it is 
required; put it to soak in a pan of cold water; 
squeeze the water out through a colander. Put the 
bread in a pan with two ounces of suet chopped fine, 
two table-spoonfuls of flour, half a tea-spoonful of 
grated ginger ; beat well up with a fork Mix half a 
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pound of treacle with a little warm milk ; then stir all 
together, and boil three hours in a cloth, basin, or 
mould. This will make a very large pudding. 

Custard Pudding, Baked. 

Boil a pint of milk with three large lumps of 
white sugar, a stick of cinnamon, or a piece of lemon 
peel, whichever flavour is preferred ; beat two eggs 
well and pour the milk on them hot, but not boiling. 
Grate a little nutmeg on the top of the pudding, and 
bake for half an hour. 

Cumberland Pudding. 

Mix six ounces of grated bread, the same of 
currants well cleaned, beef-suet finely chopped, and 
apples cut small, four ounces of white sugar, and four 
€ggs, half a grated nutmeg, the rind of a lemon, 
minced fine, and a little candied peel, cut thin. Add 
a pinch of salt; mix all well together; put into a 
well-buttered basin, cover with a floured cloth, and 
boil three hours. Serve with lemon sauce. 

Cottage Pudding. 

Peel two pounds of potatoes, boil and mash them 
smooth with a pint of milk, two ounces of moist 
sugar, two ounces of currants or raisins, one egg well 
beaten, and half an ounce of butter or dripping. Bake 
about three quarters of an hour. 
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Canterbury Pudding. 

Line a buttered pie-dish with sponge-cake cut in 
thin slices ; take a quart of ripe green gages, split and 
stoned, and a few of the kernels blanched ; add five 
ounces of white sugar, and make alternate layers of 
fruit and cake, letting the last one be of fruit Bake 
in a brisk oven half an hour. 

CaflGre Land Pudding. 

(From the receipt of a great traveller.) 

Take a handful of raisins and put them in a sauce- 
pan, just cover them with water, add a spoonful of 
sugar, some spice and orange peel cut in slices ; then 
add se%'eral handfuls of biscuit powder, and boil it 
sloirly o\-er the fire for a quarter of an hour. The 
biscuit powder is the remains and crumbs of the 
following receipt after it h^ been kept some time. 
Take ten pounds of butter and a hundred pounds of 
brown sifted fiour : nib the butter into the Sour, and 
make it into bread : take small pieces and niake them 
into small loaves or biscuEts, and well bake. This wiZl 
keep several month*. 

Bcal -p two *r^^5 Ta-:th tbe:r w^-'rr^-* =- - - 

good fresa b-Jtter and 1'.^" su.^ir -z*'.-.:;:!.-- - --- -Tr' 

or laaj-tt: cropi •--« es5enc;t of lenn^ci. B^- ::• v. --- ... 
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hour with a fork ; then put it into little cups, and 
bake in a moderately quick oven. Serve with wine 
sauce. N,B, — Mix the flour, sugar, and butter in a 
dish, and set it a little distance from the fire till the 
butter is melted ; then add the eggs, and beat all to- 
gether ; the eggs to be beaten first as well. 

Carrot Pudding, Baked. 

Take a penny loaf, grate and weigh it ; take the 
same quantity of raw carrot grated. Mix them well 
together ; then add the yolks of four and whites of 
two eggs, half a nutmeg, and a little salt, a quarter of 
a pound of butter melted, one quarter pf a pound of 
sugar, a spoonful or two of flour. Beat all well to- 
gether ; then put into a dish and bake it Serve with 
melted butter and wine sauce. 

Currant Dumplings. 

For each dumpling, take three table-spoonfuls of 
flour, two of finely-chopped suet, and one of currants, 
a pinch of salt, and as much water or milk as will 
make a very thick batter. Tie the dumplings in well- 
floured cloths, and boil one hour; or they may be 
dropped into boiling water without cloths. 

Cocoa-nut Bice Pudding. 

Soak a breakfast-cupful of rice in water until quite 
soft ; scoop out the contents of a hard cocoa-nut ; ex- 
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tract all the milk, with a little boiling water ; then 
boil the rice in it ; sweeten to taste. Pour the mixture 
into a battered pudding-dish, and bake slightly. 

Charlotte Busse. 

Half an ounce of isinglass dissolved in a pint of 
new milk ; sugar to taste ; flavour with vanilla ; one 
pint of cream whipped to a strong froth when the 
isinglass and milk have cooled and become a little 
thick. The frothed cream must be held high, and 
poured with force into the bowl containing the milk 
and isinglass, whipping it the whole of the time. 
Grease the mould with butter ; put ginger bifjcuitH in 
each flute, and a few at the bottom, l^^ur the mixture 
into the mould when nearly stiff and a>ld. 

Ohancellor'B Pudding. 

Butter a pudding-mould half an inch thick ; ntick 
large raisins stoned as thickly a» if<mthh in the t^uttcr ; 
put in next a layer of fine brcad-crumt^ half an inch 
thick ; strew a tablespry^nful oitnohi f^uy/^ir ^/vcr, then 
a layer of curr^nU; fttrcw ^/vcr them cutulintl i/e^l 
sliced thin, and a little ^;rat/;d nutrncj^ ; ih'zn Ht\tAX\f^ 
layer of cmm\jii and »u$;ar, and v^ on, until the moM 
is three parts fuIL Keat ten cy///. ; a/ld v, tliefn a yU?A 
of brandy ; fill the moM with thi>,, and ^^j^m th.-^ 
pudding for two hrj-jr^ '^nf\ a half, <ve^y^ -^j^ :^r/^^ 
root and brandy %^'i^^. 
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Oarraway Seed Pudding. 

Take a pound of rice, a tea-spoonful of carraway 
seeds, and a pinch of allspice. Mix these well together, 
and tie them up in a cloth, allowing room for the rice 
to swell. Put it into fast boiling water, and let it boil 
an hour. Serve with moist sugar or treacle. 



Vicit 



Oommon Whole Rice Pudding. \ 

Half a pound of whole rice, well washed ; three 
pints of milk ; a quarter of a pound or two ounces of 
butter, cut into pieces ; two large spoonfuls of moist 
sugar, and a little grated nutmeg. An hour and a half 
will bake it. 

Ourd Puddings. 

Turn two quarts of milk to curd ; press the whey 
from it ; rub through a sieve ; and mix four ounces 
of butter, the crumb of a penny loaf, two spoonfuls of 
cream, and half a nutmeg, a small quantity of sugar, 
and two spoonfuls of white wine. Butter little cups 
or small patty-pans, and fill them three parts. Orange- 
flower water is an improvement. Bake them with 
care. 

Curd Pudding, Boiled. 

Rub the curd of two gallons of milk well drained 
through a sieve ; mix it with six eggs, a little cream, 
two tea-spoonfuls of orange-flower water, half a 
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nutmeg grated, flour and bread-crumbs, each three 
spoonfuls, currants and raisins half a pound of each. 
Boil an hour in a thick well-floured cloth. 

Charlotte Pudding. 

Cut as many very thin slices of white bread as 
will cover the bottom and line the sides xof a pie-dish; 
but first rub it with butter ; put apples in thin slices 
into the dish in layers, till full, strewing sugar between, 
and bits of butter ; soak as many thin slices of bread 
as will cover the whole in warm milk, over which lay 
a plate to keep the bread close on the apples. Bake 
slowly three hours. 

Oonnie's Pudding. 

Two eggs ; Oswego made the thickness of cream ; 
the juice of one or two oranges, and the grated peel 
of one lemon, mixed with pounded white sugar. Line 
a pie-dish thinly with puff* paste, and pour in the 
mixture, and bake for twenty minutes. 

Children's Pudding. (J. H. Walsh.) 

Three quarters of a pound of flour, a quarter of a 
pound of treacle, half a pound of suet, half a pound 
of currants. Boil three hours. 

Cottager's Pudding. 

Take a basin or any earthenware mould, the size 

D 
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you wish your pudding to be ; line it entirely with 
moderately thin slices of bread, cutting off the crust ; 
sweeten and boil tender a quart or more of black- 
berries (or any juicy garden fruit will do) ; pour the 
fruit boiling hot on the bread ; put a layer of crumb 
of bread on the top, and quickly cover it over with a 
plate or saucer to shut in the steam. When quite 
cold this will turn out a firm pudding. Sift a little 
white sugar over the top. 

Cream a la Mode. 

Grate the peel and squeeze the juice of a large 
lemon ; dissolve one ounce of isinglass, and half a 
pound of loaf sugar in half a pint of water ; when 
boiled add two glasses of white wine ; strain it hot 
upon the lemon ; stir it well ; by degrees add one 
pint and a half of cream ; stir it till cold. 

Oustard Pudding. (Rich.) 

One table-spoonful of flour, one pint of milk or 
cream, five yolks of eggs, one table-spoonful orange- 
flower water, one tea-spoonful of noyeau, half salt- 
spoonful of pounded cinnamon. This pudding will 
require a basin well buttered that will exactly hold it, 
and must be tied over with a cloth well floured ; place 
in boiling water, in which it is best to keep it turned 
about for a few minutes. Any preserved fruit may be 
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placed upon or around it, with sweet sauce as an ac- 
companiment. 

Custard Pudding. 

One pint of milk, three ounces of bread crumbs, 
three eggs well beaten ; sweeten to taste. The milk 
must nearly boil, and be poured on the bread crumbs 
and covered with a plate until cold ; then stir in the 
eggs, and flavour in any way that may be approved. 
Almonds chopped fine are an improvement 

Conservative Pudding. 

A quarter of a pound of ratafia and macaroon 
cakes mixed, four sponge biscuits, the yolks of eight 
eggs, half a pint of cream, and a glass of brandy, well 
beaten together, the cakes being soaked in the cream 
and brandy. Butter a quart mould ; place dried 
cherries or stoned raisins in a pattern over it ; pour in 
the mixture ; and place the mould in a stewpan sur- 
rounded by water, and let it simmer an hour and a 
half. 

Carrot Pudding. 

Half a pound of carrots grated fine, half a pound 
of bread crumbs, half a pound of suet, half a pound of 
flour, half a pound of currants, two good table-spoon- 
fuls of treacle, half the rind of a lemon grated. Mix 
all well together, and boil three hours. 



36 PUDDINGS 6- SWEETS. 

Oocoa-nut Pudding. (Soyefs.) 

Remove the shell of the cocoa-nut and cut the 
brown skin away ; cut the nut in pieces and place it in 
cold water; remove it and wipe it dry. Grate about a 
quarter of a pound of a large one very fine ; place in 
a basin a quarter of a pound of powdered white sugar, 
and three ounces and a half of fresh butter ; stir them 
together until it becomes like cream. Add to it a table- 
spoonful of brandy, and about four drops of essence of 
vanille ; place the white of six eggs into a bowl, and 
beat them well ; then add gradually the butter and 
sugar, which keep stirring at the same time ; add by 
degrees the cocoa-nut Cover a pie-dish with puff 
paste ; place the mixture in it and bake in a moderate 
oven for about half an hour. Glaze it with powdered 
sugar. , 

College Puddings. 

Take a quarter of a pound of flour or grated bis- 
cuit, a quarter of a pound of currants, a quarter of a 
pound of suet finely chopped, a spoonful of sugar, and 
a little nutmeg. Mix them together ; take the yolks 
of three eggs and make the puddings up into balls. 
Fry them in fresh butter, and serve with sweet 
sauce. 

Derby Pudding. 
A quarter of a pound of currants, one pint of milk, 
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two ounces of loaf sugar, four yolks of eggs, three 
whites ditto, one bay leaf and a little spice boiled in 
the milk about ten minutes. Have ready cut six slices 
of thin bread and butter ; strew the currants between 
them, and pour the custatd over it. Or it may be 
made in a dish with jam on thin puff paste. 

Devonshire Pudding. 

Six ounces of grated bread, six ounces of currants, 
six ounces of beef-suet finely chopped, six ounces of 
apples finely chopped, six ounces of lump sugar, six 
eggs, half a nutmeg, one salt-spoonful of salt, two 
ounces of citron cut small, two ounces of candied 
orange peel cut small, two ounces of candied lemon 
peel cut small ; the rind of a small lemon either 
grated or cut very small. Mix well together and put 
into a basin well buttered ; cover close with a floured 
cloth, and boil from two hours and a half to three 
hours. Serve with sweet sauce. 

Delhi Pudding. 

Three table-spoonfuls of arrowroot, one and a half 
ounces of sweet almonds pounded, one ounce of butter ; 
all mixed up together in half a pint of milk. Have 
a pint of milk on the fire, and when boiling pour into 
the above mixture; stir till thick, then put in a 
mould to get cold. 
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Dunkerque Pudding. 

One egg, a tea-cupful of milk, six slices of French 
bread about half an inch thick ; beat the egg and 
add it to the milk ; lay the slices of bread in it until 
they have soaked up the mixture ; fry in a clean pan 
with a small piece of butter until a light brown 
colour. Sift sugar over and serve hot, or place pre- 
serve on the slices. 

Dr. Homer's Oatmeal Pudding. 

Two pounds of oatmeal, half a pound of raisins, 
half a pound of currants, one ounce of suet, six eggs. 
Soak the oatmeal in milk ; add sugar according to 
taste ; put a very little salt ; it may be flavoured 
with nutmeg or lemon peel ; butter a pie-dish, and 
pour in the mixture. Bake it in a gentle oven. 

Date Pudding. 

Half a pound of dates, half a pound of bread 
crumbs, five ounces of suet, six ounces of white sugar, 
two eggs, a pinch of salt, and a little nutmeg. Chop 
the suet and dates fine, mix all together, and boil 
four hours. 

Dried Normandy Pippins. 

Place a pound of Normandy pippins in a deep 
pie-dish ; cover them with cold water, and let them 



PUDDINGS 6- SWEETS, 39 

remain in soak all night ; in the morning add a pint 
of water, a quarter of a pound of brown sugar, and 
six cloves. Cover the pie-dish over, and bake in a 
slow oven for two hours. They are excellent eaten 
with boiled rice, or blancmange, or custard. 

> 
Dutch Pudding. 

Melt half a pound of butter in half a pint of milk ; 
when warm add two small spoonfuls of yeast ; pour it 
on to one pound of flour, half a pound of currants, 
and a quarter of a pound of sugar, and a little spice. 
Let it stand half an hour ; then beat up with it four 
eggs. Bake in a brisk oven one hour. 

Dutch Custard Pudding. 

Line a pie-dish with a border of puff paste ; then 
lay in a pint and a half of fresh raspberries, mixed 
with three ounces of powdered sugar ; whisk six eggs 
with three ounces more sugar, and pour it over the 
fruit. Bake the pudding in a moderate oven half an 
hour. 

Don Juan Pudding. 

Blanch and pound up a pound of sweet almonds 
with a dessert-spoonful of rose water ; then add the 
yolks and whites of six eggs. Beat all together well 
for half-an-hour ; pour the mixture into a rich paste, 
and bake in a moderate oven. 
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Dame Jones's Pudding. 

Take stale sponge or pound cake too dry to eat, 
two ounces of currants well washed and dried, half 
an ounce of mixed candied peel ; put the cake with 
isix little ratafia cakes in a pint basin ; lay a slice of 
fresh butter and some pounded white sugar over your 
cake ; set over the fire a pint and a half of new milk, 
a stick of cinnamon, a piece of fresh lemon peel, and 
two or three lumps of sugar; when the milk boils, 
strain and pour over the cake sufficient to soak it well, 
but not to stand above it Make a standing crust of 
flour and water, cut out the edges when you have 
lined your dish, beat up four eggs, add to the soaked 
cake the rest of the milk to fill the dish, stir all well 
together. Bake half an hour ; as soon as done stick 
it with blanched almonds. 

.Eastbourne Pudding. 

Two eggs well beaten, two table-spoonfuls and a 
half of flour, half a pint of milk ; mix the flour 
smoothly with the milk ; then add the eggs and a 
pinch of salt ; butter a pie-dish well ; put a layer of 
stewed apples at the bottom of the dish ; beat the 
batter for ten minutes, then pour it on the apples. 
Bake in a brisk oven for twenty minutes. Serve 
quickly, hot 
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Edinburgh Pudding. 

Take half a pound of bread crumbs, half a pound 
of fresh butter, half a pound of white powdered sugar, 
and mix together ; add a quarter of a pound of orange 
or lemon marmalade, and four well-beaten eggs. Beat 
all well together, and bake in a buttered mould for 
three quarters of an hour. Serve with brandy sauce, 
or dry with white sugar. 

Economical Pudding. 

One pound of flour, half a pound of chopped suet, 
half a salt-spoonful of salt, a quarter of a pound of 
currants ; mix well together. Moisten the pudding 
with sufficient milk or water to make rather a stiff" 
paste ; tie it up in a floured cloth ; put it into boiling 
water, and boil for two hours and a half. 

« 

Egg Pudding. 

Break four eggs, put the yolks and whites carefully 
into different basins, add to the yolks four table- 
spoonfuls of white sugar, and two of flour; flavour 
with a little grated lemon peel, and beat it for five 
minutes ; then whisk the whites of the eggs to a 
stiff" froth ; mix with the yolks, and pour into a 
buttered basin or dish. Bake ten or a few more 
minutes. 
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Easter Plum Pudding. 

The yolks of seven eggs, and six whites ; three 
quarters of a pound of best raisins, a quarter of a 
pound of currants, three quarters of a pound of finely 
grated bread crumbs, half a pound of finely chopped 
beef-suet, a pinch of salt, two ounces of sweet almonds, 
blanched and pounded. Mix all well together, adding 
the eggs last. This pudding may be mixed some 
hours before being boiled. It requires boiling for 
four hours. 

Everlasting Cheese Cakes. 

A quarter of a pound of sifted white sugar, a 
quarter of a pound of fresh butter, six yolks of eggs, 
the juice of three lemons, and grated rind of two ; 
add a stale penny sponge-cake crumbled. Put all 
together in an enamelled saucepan, and simmer it 
until it is like honey. Line some small patty-pans 
with puff paste ; put in a large dessert-spoonful of the 
cheesecake, and bake twenty minutes. 

Eliza's Bread Pudding. 

One pint of bread crumbs, half a pint of milk, five 
eggs well beaten, a little lemon peel and nutmeg, 
sugar to taste. Make the milk quite hot and pour 
upon the bread crumbs ; cover over with a plate ; 
when nearly cold add the eggs and spice. Butter a 
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mould CH* faasiii, pour the mixture in, cover the top 
with a piece of buttered paper, tie over with a doth, 
and bcxl ocMistaintly one hour. Serve with wine 



Ezodknt 



Cut tiiin slices of bread and butter widiout crust ; 
^iread apricot or orange or lemon marmalade on 
eadh slice; lay tibem in a wdl-buttered basin, and 
pour over a wdl-seasoned custard ; let it stand fcH* an 
hour, then steam or IxhI for an hour. Serve with 



Podding: 

Mix with a quarter of a pound of mashfd potatoes 
half a pound of boiling apjdes, minced, four ounces of 
bfown sugar, three eggs, and the juice and grated 
ped of a lemon. Place it in a well-buttered dish, and 
bake half an hour. 



Put in a basin ten ounces of fine bread 
four ounces of sago, seven ounces of suet cho;^)ed 
fine^ six ounces of moist sugar, the ped of half a 
lemon grated, a wine-glass of rum, and four eggs; 
stir fcH* a few minutes with a spcx>n : add three moce 
cggs^ and four table-spoonfuls of thick cream ; mix 
wdl, and it is then ready to fill the mould. Butter the 



\ 
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mould well ; strew a few bread crumbs on the butter, 
cover the bottom of the mould with ratafias ; then 
cut six sponge-cakes lengthwise, spread thickly each 
piece with some jam ; let a layer of the mixture be 
between each layer of cake, and take care that a layer 
of the mixture is on the top of the pudding. It will 
.take about forty minutes to bake. Sauce if liked 
may be made of three table-spoonfuls of currant-jelly, 
and two glasses of sherry ; warm on the fire, and 
pour over the pudding, and serve hot. 

Elegant Bread Pudding. 

Take light white bread and cut in thin slices ; put 
into a shape or basin a layer of any sort of preserve, 
then a slice of bread ; and repeat until the mould is 
almost full ; pour over all a pint of milk just warm, 
in which three well-beaten eggs have been mixed; 
cover over with a cloth ; place in boiling water, 
and boil for twenty minutes. Serve with sweet 
sauce. 

Egg-Plum Pudding. 

Place in a stewpan a dozen fine egg-plums cut in 
half and the stones taken out, with just enough water 
to cover them, and two ounces of white sugar, and 
six of the kernels blanched. When quite tender place 
them in a pie-dish with the syrup ; pour over them a 
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pint of cream beaten with the yolks of three eggs ; 
bake for twenty minutes. A rim of paste may be 
put round the dish to improve the look of the 
pudding. 

Fillmgham Pudding. 

Two breakfast-cupfuls of flour, one ditto of 
chopped suet, one ditto of milk, one tea-spoonful of 
carbonate of soda mixed in the milk cold, one ounce 
of candied lemon peel, a little spice, treacle enough 
to make it a light brown colour. Pour it into a basin 
well buttered, and boil it two hours. A little orange 
marmalade cut up is a good substitute for candied 
peeL 

Fig Pudding, (i.) 

Half a pound of bread crumbs, six ounces of 
sifted loaf sugar, six ounces of suet, two eggs, one 
tea-cup of milk, half a pound of figs. The figs and 
suet to be chopped very fine. The whole ingredients 
to be well mixed together. Boil four hours. Wine 
sauce if approved. 

Pig Pudding. (2.) 

Three ounces of figs chopped fine ; four ounces of 
beef suet chopped fine ; six ounces of bread crumbs, 
four ounces of sugar, two eggs. Boil three hours. 
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almonds, and three bitter ones, blanched and beaten 
to a paste ; moisten with a little wine or water. When 
mixed rub it through a colander into a glass dish, 
laying ratafias about it 

Felden Apple Pudding. 

Weigh a pound of boiling apples after they are 
peeled and cored ; stew them until they are quite 
soft with six ounces of sugar, and half a tea-cupful of 
water ; stir them well ; mix with them, while hot, two 
ounces of fresh butter, the grated rind and juice of a 
lemon ; and lastly, stir in the beaten yolks of three 
eggs, and two or three macaroons crushed to powder. 
Put a puff paste round a pie-dish, and pour in the 
mixture ; pour a little clarified butter over the top, 
sift a little white sugar over, and bake half an hour. 

Flour Pudding. 

Take four ounces of flour, an ounce of sugar, three 
quarters of a pint of milk, one egg, and six grains of 
ginger. Mix well and boil for an hour and a half 

Fruit . Transparency. 

Press out the juice of a quart of red or white 
currants ; strain it through a fine sieve in a skillet ; 
add three quarters of a pound of loaf sugar and half 
an ounce of isinglass ; boil and skim till it is bright 
and rather thick, about twenty minutes ; pour it into 



^ 



PUDDINGS 6- SWEETS, 49 

a pretty mould, and stir in a pint of fine fresh fruit 
Put it in a cool place, or on ice, till quite firm. Turn 
out carefully, and serve with Devonshire cream or 
custard. 

French Apple Pudding. 

Stew some apples and pulp them through a sieve. 
To about half a pound, after they are pulped, add six 
ounces of melted but not oiled butter ; sweeten to 
taste ; add the yolks of six eggs and the whites of 
four, and the grated rind of a lemon ; mix with the 
apples, and beat very light ; cover the bottom of a 
baking tin with puff paste, pour the pudding in, bake 
half an hour in a moderate oven. Serve with sifted 
sugar and cream. 

Golden Syrup Pudding. 

One pound of golden syrup, eighteen ounces of 
flour, six ounces of dripping, a tea-spoonful of baking 
powder, a pinch of salt, and half a pint of water. 
Mix the dry ingredients first together ; then add the 
treacle and water ; put the pudding into a buttered 
pie-dish ; and bake for two and a half hours or more. 

Green Gooseberry Pool. 

Take a quart of green gooseberries ; put them 
into a deep dish, and bake them in the oven till quite 
soft; pulp them through a coarse sieve and add 
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pounded sugar to taste. When cold stir in a gill of 
cream ; mix thoroughly, and serve in a glass dish. 

Grey Pudding. 

Weigh three eggs in the shell, an equal weight of 
brown sugar and of butter, the weight of two eggs in 
flour ; then beat the butter to a cream ; beat the eggs 
also, and mix with the butter and sugar, beating the 
whole to a batter ; add the flour, the juice and grated 
rind of a lemon. Mix together, and boil for an hour. 

German Pufll». 

Two eggs well beaten ; three dessert-spoonfuls of 
flour to be mixed in by degrees, a little milk. Half 
fill the cups, and bake in a quick oven. Serve with 
wine sauce. 

Ground Bice Pudding. 

Mix two table-spoonfuls of ground rice with a 
little cold milk ; warm a pint of milk with several 
lumps of white sugar, and pour it on the rice ; keep 
it simmering on .the fire about ten minutes until it 
thickens ; when nearly cold add two eggs well beaten, 
and a dessert-spoonful of brandy ; grate a little nutmeg 
on the top. Bake in a well-buttered dish half an hour. 

(German Pudding. 
A tea-cupful of whole rice to be thoroughly softened 
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in milk ; half a tea-cupful of suet ; the whites and yolks 
of three eggs ; candied peel and raisins to fancy, also 
sugar. To be put into a mould and boiled two hours. 
For the sauce half a tea-cupful of sugar to be put 
into a jug and set in boiling water, and well milled 
till quite thick, then pour it over the pudding. 

Ground Bice Omelet. 

Moisten three table-spoonfuls of ground rice with 
a gill of cold milk, and stir it into half a pint of 
boiling milk ; simmer for twenty minutes ; turn it 
into a basin and let it get quite cold ; beat two fresh 
eggs ; mix them into the rice ; add three table- 
spoonfuls of loaf sugar, the grated rind of half a 
lemon, and a table-spoonful of juice. Beat for ten 
minutes ; divide it into three parts, and fry in butter, 
three quarters of an ounce for each, till of a pale 
brown colour. Serve hot with sugar. 

Ginger Pancakes. 

Beat four eggs and stir them to a quart of milk ; 
mix six ounces of flour smooth with a little cold milk ; 
add the rest by degrees ; then put in a table-spoonful 
of grated ginger, a pinch of salt, and half a wine-glass 
of brandy. Mix all well together ; fry of a light 
brown colour in boiling fat. 
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Ginger Small Paddings. 

Half a pound of flour, a table-spoonful of grated 
ginger, a table-spoonful of white powdered sugar. 
Mix well together ; then add three eggs well beaten, 
and a glass of white wine ; bake in cups in a quick 
oven. Serve with wine sauce. 

Golden Pudding. 

A quarter of ^a pound of bread crumbs, a quarter 
of a pound of suet finely chopped, a quarter of a 
pound of sugar, a quarter of a pound of marmalade, 
four eggs. When well mixed put it into a mould or 
buttered basin ; tie it down with a floured cloth, and 
boil for two hours. When turned out strew a little 
fine sugar over the top. 

Grandmanuna's Ground Bice Padding. 

Six ounces of ground rice, one quart of milk, half 
an ounce of butter, one lemon peel grated, and juice, 
six yolks of eggs, three whites of eggs. Mix the rice 
with some of the milk ; put the remainder on the fire; 
when it boils pour it on the rice and cold milk, stirring 
it all the time ; place it over the fire, and stir it one 
way till it thickens, then add the butter and sugar 
with the lemon peel and juice. When nearly cool 
add the eggs, and pour it into a pie-dish with puff 
paste. Send it to a gentle oven. 
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Ginger Padding. 

A quarter of a pound of suet, half a pound of. 
flour, a quarter of a pound of moist sugar, two large 
tea-spoonfuls of grated ginger. Chop the suet very 
fine ; mix it with the flour, sugar, and ginger ; butter 
a basin, and put in the mixture quite dry ; tie a cloth 
over, and boil for three hours. Or the mixture may 
be put into a dish and baked. 

(German Bice Padding. 

Stew until very tender and dry, three or four 
ounces of whole rice in a pint and a quarter of milk ; 
when a little cooled mix with it three ounces of beef 
suet finely chopped, two and a quarter ounces of sugar, 
one ounce of candied peel, six ounces of Sultana raisins, 
and three eggs well beaten and strained. Boil in a 
buttered basin or well-floured cloth for two hours 
and a quarter. Serve with or without sauce. 

Gooseberry Padding Baked. 

Stew gooseberries in a jar or in a saucepan of 
water till they will pulp ; take a pint of the juice 
pressed through a coarse sieve, and beat it with, three 
eggs, one ounce and a half of butter ; sweeten it well 
and put a crust round the dish. A few crumbs of 
roll should be mixed with the above to give a little 
consistence, or four ounces of Naples' biscuits. 
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Gteorge Padding. 

Boil very tender a handful of rice in a small 
quantity of milk, with a large piece of lemon peel ; 
let it drain, then mix with it a dozen good-sized 
apples, boiled to pulp as dry as possible ; add a 
glass of white wine, the yolks of five eggs, two ounces 
of orange and citron cut thin ; make it pretty sweet. 
Line a mould with a good paste ; beat the whites of 
the eggs to a strong froth, and mix with the other 
ingredients; fill the mould, and bake it a fine 
brown colour. Serve it with the bottom upwards, 
with sauce made of two glasses of wine, a spoonful 
of white sugar, the yolks of two eggs, and a bit of 
butter as large as a walnut 

Half-Pay Pudding. 

Half a pint of milk, a quarter of a pound of flour, 
a quarter of a pound of currants, a quarter of a pound 
of raisins, a quarter of a pound of suet, a quarter of a 
pound of bread crumbs, two table-spoonfuls of treacle, 
one tea-spoonful of Borwick's baking powder ; to be 
all well mixed together, and to be put into a cloth or 
mould, and boiled three hours. Serve with wine or 
brandy sauce if agreeable. 

Hunter's Padding. 

Mix one pound each of suet, flour, currants, and 
raisins, the latter stoned; the rind of half a lemon cut 
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fine, six Jamaica peppers in fine powder, four eggs, a 
wine-glass of brandy, a little salt, and enough milk to 
make it a proper consistence. Boil it in a floured cloth 
or a mould eight or nine hours. 

Hasty Pudding. 

Boil one pint of milk ; stir into it as much flour as 
will thicken it, letting it boil several minutes. Pour it 
into hot plates, and serve with cold butter and sugar. 

Hyde Park Padding. 

Two eggs well beaten, two ounces of white sugar, 
three ounces of flour, one ounce and a half of butter. 
Mix the flour, sugar, and butter together, then add 
the eggs ; divide the paste in half, and roll to about 
the thickness of a quarter of an inch ; spread some 
preserve between the paste, and bake half an hour. 
Cut in long fingers when done, and place in a dish ; 
sift a little white sugar over. 

Heathside Pudding. 

Butter a mould and put in some stoned raisins to 
your fancy; then thin slices of bread and butter, 
with orange marmalade between them ; fill with 
custard. Tie the mould in a cloth, and boil it three 
hours. 
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Hasty Pudding Baked. 

Mix together a quarter of a pound of flour and a 
pint of milk ; add the milk to the flour, a little at a 
time, stirring all the while ; boil till it thickens ; when 
nearly cold add half an ounce of sweet almonds, 
blanched and pounded, four eggs well beaten, two 
ounces of white sugar, and one ounce of butter. Bake 
in small cups for twenty minutes. 

Hog's Pudding. 

A pound of flour, six ounces of flead, half a tea- 
cup of bread crumbs, half a pound of currants, a little 
ground alspice, and sugar to taste, one ^gg beaten. 
The flead must be cut in small pieces, put into a 
half pint of milk, boiled and poured hot on the flour. 
Mix all well together with a wooden spoon when cold 
enough. Knead it with the hands ; make it into a 
bolster shape, and boil in a skin or floured cloth for 

three hours. 

Isinglass Pudding. 

One pint of milk, a quarter of an ounce of isin- 
glass, one table-spoonful of ground rice, one table- 
spoonful of arrowroot. Rub the arrowroot and rice 
quite smooth in a little cold milk ; have the pint of 
milk made boiling hot, and pour it on, stirring all the 
time ; let it simmer gently ten minutes, keeping 
it stirred all the time ; add sugar to taste, and flavour 
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with a few drops of ratafia or any other flavouring. 
Pour it into a mould first wetted with cold water ; 
when quite settled turn it out into a dish, and pour a 
nice custard over it 

Italian Pastry. 

Take a quarter of a pound of butter, a quarter of 
a pound of powdered white sugar, and half a pound 
of flour. Mix well together, and moisten with the 
yolks of two eggs ; roll very thin, and cut with a 
cutter into shapes or fingers. Bake them on a baking 
sheet, and when done place two of them together 
with jam between. 

Italian Padding. 

Put half a pint of new milk and four ounces of 
fresh butter into a saucepan ; place it over a slow 
fire ; when nearly boiling stir in six ounces of sifted 
flour, four ounces of loaf sugar in fine powder, and the 
grated rind of a lemon ; when well mixed add three 
beaten eggs. Stir till it becomes a paste ; then turn 
it on to a paste board, and let it get cold. Dredge it 
with baked flour, and roll it out a quarter of an inch 
thick. Spread with any kind of jam or marmalade ; 
roll it over to the form of a bolster, and bake on a tin 
in a moderate oven for twenty minutes. Sift white 
sugar over, and when cold serve either whole or cut 
in neat slices. 
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Italian Oream. 

Take a quart of cream, a quarter of an ounce of 
gelatine dissolved in a, little milk ; two table-spoon- 
fuls of brandy, and two of sherry ; grate in the rind 
of three lemons, and pour in the juice gently ; sweeten 
and salt to taste; whisk till very thick and stiff. 
Spread a wet muslin over a sieve or perforated mould ; 
put in the cream. Next day turn into a glass dish ; . 
put preserve round if liked. 

Indian Lemon Pudding. 

Take four ounces of butter, six ounces of white 
sugar, six fresh eggs, two wine-glassfuls of lemon or 
lime juice, and four table-spoonfuls of finely grated 
bread crumbs. Mix the butter and sugar ; add the 
yolks of the eggs ; then the lime juice and bread 
crumbs ; and when the oven is ready add the whites 
of the eggs well beaten up. Put the whole into a 
buttered pudding-dish, and bake it immediately. 

Indian Oocoa-nut Padding. 

A quarter of a pound of grated cocoa-nut, a quarter 
of a pound of pounded loaf sugar, three and a half 
ounces of good butter, the whites of six eggs, and half 
a glass of white wine and brandy mixed ; a tea-spoon- 
ful of orange-flower water, and the same of rose water. 
Pour into your paste, and bake in a moderate oven. 



I 
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Iced Pudding. 

Sixteen or eighteen good apples, a small pot of 
apricot jam, half a pound of white sugar, two ounces 
of dried cherries, a quarter of a pound of raisins, one 
ounce of citron, the rind of a lemon, two ounces of 
sweet almonds, a wine-glass of cura9oa and the same 
of maraschino, one pint of cream. Peel and core the 
apples, and simmer them on the fire until soft ; rub 
the lemon peel off on to the sugar. Mix the jam and 
sugar with the apples ; work all through a sieve, and 
put them into a freezing pot. Stone the raisins and 
simmer them in a little syrup for a few minutes ; add 
these with the citron, cherries, and almonds, blanched 
and cut in dice ; also the cura9oa and maraschino to 
the apples, and freeze again ; add nearly a pint of 
whipped cream ; fill the mould and freeze again. 
Turn the pudding out of the mould when required. 
Serve with a little iced cream. 

Indian Oom Padding. 

Take half a pint of Indian com meal ; and stir to 
it slowly a quart of hot milk. When it has cooled 
add half a tea-cupful of suet chopped fine, a pinch of 
salt, two ounces of white sugar, and one egg well 
beaten. Pour into a pie-dish ; grate nutmeg thickly 
over, and bake for one hour. 
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Jaune Mange. 

Three quarters of an ounce of isinglass, three 
quarters of a pint of water, half the rind of a lemon 
and all the juice, a quarter of a pint of white wine, 
two eggs well beaten, five ounces of loaf sugar. Mix 
and give it a scald, but be very careful it does not 
boil, and keep stirring all the time. Put it in a basin ; 
let it remain till nearly cold. Have a mould wetted 
with cold water, and pour it in. 

Jamaica Pudding. 

Grate one cocoa-nut with a clean scraper; add 
enough sugar to sweeten, and stew softly in a little 
milk ; add when cold three beaten eggs, some grated 
lime peel, and a table-spoonful of brandy. Bake with 
sugar sifted on the top. 

Dr. Kitchener's Padding, or "My Pudding." 

Three eggs well beaten, a quarter of a pint of milk, 
two ounces of moist sugar, a quarter of a pound of 
flour, seven ounces of suet, three ounces of bread 
crumbs ; as much grated nutmeg as will lie on a six- 
pence. Beat and strain the eggs ; put them to the 
milk, or gradually add the milk to them, and mix the 
sugar and spice. Put in the flour and beat it to a 
smooth batter ; stir in the suet, which must be finely 
chopped, by degrees ; and lastly the bread crumbs. 
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Put it into a basin or earthenware mould that has 
been buttered ; tie a pudding cloth tightly over it ; 
put into boiling water, and boil three hours. 
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Half a pound of sifted sugar, six ounces of butter 
creamed, eight yolks of eggs, seven whites of eggs, two 
ounces of candied peel, half a nutmeg. Mix these 
ingredients and place them over a slow fire; keep 
stimng it until it begins to thicken ; place some nice 
puff paste in a pie-dish, and when the mixture is cold 
pour it gently in ; a few rataiia cakes placed on the 
top and sunk in will make the pudding more delicious. 

Kemtiflh Puddiiig Pies. 

Boil for a quarter of an hour three ounces of 
ground rice in a pint and a half of mfllr : when taken 
from the fire stir into it two ounces of butter and four 
ounces of sugar ; add to these four eggs, a little salt 
and lemon peel or nutmeg. When the mixture is 
nearly cold line some patt>^-pans with puff paste : fiZ 
them nearly full; strew the tops with currarits or 
Sultana raisins, and bake twenty riiutes in a mode- 
rate oven. 

Lemon Poddixig. 

One large lemon, four ounces of butter, four ounces 
of pcnrdercd sugar, six yolks of eggs. Rub off lie 
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rind of the lemon with part of the sugar, and take it 
off as the essence fills the sugar ; add the juice of the 
lemon and the remainder of the sugar ; gently melt 
the sugar and mix with the above and the eggs well 
beaten, leaving out the whites. Put the mixture into 
a pie-dish lined with puff paste, and bake half-an-hour. 

Lemon Pudding. (Soyer's Receipt.) 

Put in a basin a quarter of a pound of flour, same 
of sugar, same of bread crumbs and chopped suet, the 
juice of one good-sized lemon, and the peel grated, 
two eggs, and enough milk to make it the consistency 
of porridge. Boil in a basin for one hour ; serve with 
or without sauce. 

Lancing Paddings. 

Half a pound of flour, two ounces of butter or lard, 
two ounces of sugar, the grated rind of half a lemon, 
a small tea-spoonful of baking powder. Mix the lard 
and flour well together and the other dry ingredients ; 
mix up with a quarter of a pint of milk and one egg. 
Bake in small cups a light brown colour. Serve with 
lemon sauce. , 

Lemon Bice. 

Half a pound of Carolina rice, two ounces of lump 
sugar, one lemon. Boil the rice in milk with the 
sugar until quite soft ; put it into a pint mould and 
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let it> remain until cold ; peel the lemon and boil the 
peel a short time ; throw the water away and cut the 
peel in thin shreds ; pour a tea-cupful of boiling water 
upon them ; squeeze and strain the juice of the lemon ; 
sweeten it with white sugar and add it to the shred peel 
and water. Let it gently stew for two hours ; when 
cold pour the syrup over the rice, which must have 
been previously turned out of the mould. Pour gradu- 
ally, that the shreds of lemon peel may be equally 
distributed over all. 

Lemon and Bread Padding. 

Take one pound of bread crumbs, a quarter of a 
pound of finely chopped suet, the rind of two lemons 
grated and the juice of one, two eggs well beaten. 
Mix the whole with a quarter of a pound of sifted 
sugar and boil it three quarters of an hour. 

Lemon Dumplings. 

Half a pound of grated bread, four ounces of 
sugar, a quarter of a pound of suet, four yolks of eggs, 
one lemon juice and rind. Make into six dumplings 
and serve with wine sauce. 

Light Plmn Padding. 



cut 



One pint of finely-grated bread, half a pint of suet 
fine, half a pint of Sultana raisins, two ounces of 
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moist sugar, two ounces of flour, a little lemon •peel, 
cut fine. Mix well together ; then add four eggs well 
beaten, half a tea-spoonful of salt, and half a pint of 
milk. Beat all together for five minutes ; boil in a 
buttered basin three hours. Serve with sweet sauce. 

Leicester Pudding. 

One tea-spoonful of carbonate of soda, mixed 
with two tea-cupfuls of flour, a quarter of a pound of 
suet, half a pound of stoned raisins, one table-spoonful 
of sugar, a little grated lemon peel, and half a pint of 
milk. Mix the dry ingredients well together; then 
add the milk. Put the pudding into a buttered basin 
and boil for two hours. 

Lemon Sponge. 

In a pint of water put one ounce of isinglass, the 
rind of a lemon, half a pound of lump sugar ; let it 
simmer for half an hour, then strain it through a lawn 
sieve. When nearly cold add the juice of three 
lemons ; whisk it until it is white and thick ; pour it 
into an earthenware mould. In the summer it will 
require a little more isinglass. 

Little Lemon Paddings. 

Grate one large lemon and squeeze the juice ; 
chop fine a quarter of a pound of suet, half a pound 



PUDDINGS 6- SWEETS, 65 

of bread crumbs, a quarter of a pound of sugar, one 
spoonful of cream. Mix all together, and boil in cups 
for three quarters of an hour. 

Lemon Padding, Baked. 

Take four eggs, a quarter of a pound of fresh 
butter, a gill of cream, the juice of a lemon ; and 
flavour with the peel rubbed on lumps of sugar ; 
sweeten to taste ; warm the butter in the cream ; and 
beat all well together; pour into a dish and bake. 
When done cover the top with white of egg whipped 
to a froth piled up ; sift over it very finely-powdered 
white sugar ; put it back in the oven for a few minutes 
to colour the white of egg a very little. 

Little Cocoa-nut Paddings. 

Melt together, over a slow fire, two ounces of fresh 
butter cut in small pieces and four ounces of white 
sugar ; let them boil for two minutes ; then pour out 
to get cool. Mix with them three ounces of finely 
grated qocoa-nut, an ounce of citron ; shred small the 
grated rind of a lemon ; add three eggs ; when these 
have been beaten together add the juice of half a 
lemon. Put the mixture into buttered patty-pans or 
cups ; sift sugar over, and bake them half an hour in a 
moderate oven. 

F 
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Lemon Cream. 

One pint of cream, the yolks of three eggs, six 
ounces of white sugar, two lemons, one ounce and a 
half of isinglass. Put the cream into a clean lined 
saucepan with the sugar, isinglass, and peel of the 
lemons; simmer for a few minutes, stirring all the 
time ; add the yolks of the eggs ; let the mixture 
thicken but not boil ; take it off the fire, and keep 
stirring till nearly cold. Strain the lemon juice gradu- 
ally ; pour on it the cream ; mix well and pour into a 
well-oiled mould, and stand in a cool place. 

Little Almond Puddings. 

Four large spoonfuls of fine flour, three ounces of 
butter, two ounces of white sugar, two ounces of 
sweet almonds blanched, and two or three bitter 
almonds. Pound the almonds quite smooth ; beat the 
butter ; and mix all together ; then add one egg well 
beaten ; put into small buttered cups, and bake for 
twenty minutes. 

Maigre Padding. 

Half a pound of flour, a tea-spoonful of baking 
powder or carbonate of soda, three ounces of drip- 
ping, two table-spoonfuls of treacle, half a tea-spoon- 
ful of any kind of spice or ginger, and enough water 
to make a stiff batter. Pour it into a buttered pie- 
dish, and bake a nice brown colour. 
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Macaroni Cheese Padding. 

Put into a stew-pan a quarter of a pound of 
macaroni, with a pint of milk ; let it simmer gently 
until it is quite tender ; then take out the macaroni 
and place some of it in a buttered pie-dish ; grate 
Parmesan cheese over it ; then place another layer of 
macaroni in, and grate cheese over it, and so on till 
the dish is nearly full ; let the last layer be of cheese ; 
then put a thin layer of fine bread crumbs and several 
small pieces of butter on the top. Bake for a quarter 
of an hour, and serve very hot. 

Maizena Padding. 

Mix three table-spoonfuls of maizena with a gill 
of water. Boil one pint of milk with the rind of a 
lemon. Pour the boiling milk on the maizena ; 
sweeten to taste. Return the whole to a saucepan ; 
boil for five minutes. Pour into a buttered mould. 
When cold turn it out and serve. 

Marmalade Padding. 

Cut some thin slices of bread ; well butter a plain 
mould, and lay in some marmalade, then slices of 
bread, then marmalade, and so on until the mould is 
almost full Mix in a pint of milk five well-beaten 
eggs. Pour it over the bread and marmalade, and tie 
the mould tightly over. Put it into a saucepan of 
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boiling water, and let it boil twenty-five minutes. 
When done turn it out, after allowing it to settle for 
a minute or two. 

Monte Rosa. 

Line a quart basin with thin slices of bread 
(baked in a tin and spongy), a very thin layer of red 
currants, slightly boiled up with sugar and plenty of 
juice ; alternate layers of bread and currants till the 
basin is full ; make it over night, and put a saucer 
with a weight upon it all night to ensure the juice 
penetrating to the bread. Turn it out of the basin, 
and it is ready for eating cold. No cooking required ; 
wholesome and very good. A custard poured over 
is an improvement. 

Miss Dixon's Paddings. 

A quarter of a pound of flour, a quarter of a pound 
of butter, a quarter of a pound of sugar ; melt the 
butter and beat three eggs ; stir the sugar and flour 
into it, and bake in tins or cups. Pour over the fol- 
lowing sauce : — Two glasses of white wine, the yolks 
of two eggs, a quarter of an ounce of butter ; sugar to 
taste. Simmer it over the fire ; stir it till hot, but do 
not let it boil. 

Manchester Padding. 

One pint of new milk boiled, three ounces of 
bread crumbs sprinkled in the milk, the grated rind of 



PUDDINGS 6- SWEETS, 69 

a lemon, lump sugar to taste, four eggs well beaten, 
three ounces of butter melted. Line a dish with puff 
paste, cover the bottom with preserve or marmalade, 
pour in the mixture, and bake one hour. 

Madeira Pudding. 

Line a plain mould with puff paste sufficiently 
thick not to break when turned out of the mould ; 
then make the following preparation : Put on the fire 
a pint of milk with three ounces of butter and enough 
sugar to sweeten it Let it boil; then mix with it 
three eggs and four yolks of eggs. Add a large 
spoonful of apricot jam, and put another spoonful of 
preserve at the bottom of the mould ; pour in the 
mixture when cold, and bake two hours. 

Melverton Puddings. / 

Take the yolks of three eggs, the rind of a lemon 
grated, and two small table-spoonfuls of fine flour, a 
little nutmeg. Mix all together in half a pint of 
cream, and add one ounce of melted butter ; fill four 
or five saucers or tins ; bake twenty minutes in a 
moderate oven ; roll them over and strew them with 
sugar. 

Mock Ice. 

Take the juice of some raspberry or any other 
dark preserve, mix it with as much cream as will fill 



1 



70 PUDDINGS (Sr* SWEEtS. 

your mould, dissolve half an ounce of isinglass in the 
smallest quantity of water possible, which, when 
nearly cold, add to the cream, and the juice of a 
large lemon ; when you have stirred until it is a proper 
thickness put it into your mould. It will turn out in 
the morning. Nothing but the isinglass must go near 
the fire. 

Marlborough Pudding. 

Six large sour apples, stewed or chopped very fine, 
six eggs, six ounces of butter, and the peel of a lemon 
grated ; the juice of two lemons, two milk biscuits ; 
sugar to taste. Bake in a pie-dish with a thick edge 
of puff paste. 

Matrimony Pudding. 

Pare and core one pound and a half of apples, and 
boil with three quarters of a pound of loaf-sugar, the 
grated rind and juice of a lemon, and half a nutmeg 
grated ; stir till it becomes a rich marmalade ; then 
let it get cold. Make a custard with a table-spoonful 
of Oswego moistened with two table-spoonfuls of 
milk ; boil two ounces of loaf sugar in half a pint of 
milk, and stir into the Oswego while boiling. Add 
four well-beaten eggs, half a gill of cream ; butter a 
pie-dish, lay in the custard and marmalade alternately 
till the dish is full. Bake in a quick oven for twenty 
minutes. Serve either hot or cold. 
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Mrs. Christopher's Bread Padding. 

Five ounces of bread crumbs, three ounces of 
butter, and two ounces of sago ; two eggs, and half a 
tea-cupful of milk, a dessert-spoonful of white sugar. 
Sweeten the milk, and boil the bread crumbs in it, 
well beat the eggs, and mix all well together. Steam 
one hour and a half. Serve with wine sauce. 

Mrs. Christopher's Padding. 

One ounce of flour, a quarter of a pound of bread 
crumbs, a quarter of a pound of white sugar, a quarter 
of a pound of suet, a quarter of a pound of marmalade, 
one egg. Steam two hours. 

Mincemeat Padding. 

Make a light pudding paste with half a pound of 
flour, a quarter of a pound of suet chopped fine, a 
pinch of salt, and a small cupful of cold water ; roll it 
out thin, and spread upon it some mince-meat ; make 
it up as a roll -pudding, fasten the paste securely to- 
gether at the ends, put it in a floured doth, and boil 
in boiling water for an hour and a half. 

Mincemeat Padding, Baked. 

Cut very thin slices of bread and butter, and place 
them in a pie-dish ; spread mincemeat over the bottom, 
then put another layer of bread and butter, and add 
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more mince-meat, until the dish is three parts full. 
Pour over it a custard made by mixing two beaten 
eggs with a pint of new milk slightly sweetened, and 
bake for an hour. 

Miss Thatcher's Padding. 

One pound of suet chopped fine, half a pound of 
raisins stoned and chopped, five spoonfuls of flour, 
four spoonfuls of sugar, a whole nutmeg grated, four 
eggs, a little salt. To be boiled four hours in a mould 
or basin. 

Miiffln Padding. 

Take four muffins, cut them in half, and pour a 
pint of boiling milk over them ; when tender lay them 
in a buttered mould stuck round with sultana raisins. 
Pour over them the following mixture : — four eggs 
well beaten, half a pint of cream, three ounces of 
white sugar, the grated rind of half a lemon, and a 
wine-glassful of brandy. Boil for one hour. Serve 
with sweet sauce flavoured with brandy. 

Macaroni Padding. 

Boil a quarter of a pound of macaroni in a pint of 
milk until tender ; then place it in a pie-dish, with two 
eggs beaten, half a pint of milk, and two ounces of 
sugar ; grate a little nutmeg over the top, and bake 
half an hour. 
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Marrow Pudding. 

Pour a pint of boiling milk on the crumb of a 
penny loaf ; when cool mix in it a glass of brandy, 
three eggs well beaten, two ounces of sugar, a quarter 
of a pound of currants, half a pound of ox marrow 
sliced, a little spice or nutmeg. Boil or bake it ; place 
a little candied peel on the top. 

Military Puddings. 

Half a pound of suet, half a pound of bread 
crumbs, half a pound of moist sugar, the rind and 
juice of one lemon. Chop the suet finely, and add it 
to the bread crumbs ; mince the lemon peel small, and 
strain the juice. Mix all the ingredients together; 
make them up into small balls ; and boil for half an 
hour, or bake in small cups. Serve with lemon sauce. 

Mother Eve's Pudding. 

Six eggs, six chopped apples, six ounces of bread 
crumbs, six ounces of currants, six ounces of sugar, a 
pinch of salt, and a little nutmeg. To be well mixed 
together, and boil three hours. 

Marlow Pudding. 

A quarter of a pound of butter melted, a quarter 
of a pound of powdered sugar, four eggs well beaten. 
Mix all well together ; cover the dish with good puff 



> 



74 PUDDINGS 6- SWEETS. 

paste ; and cover with a layer of preserve ; pour the 
mixture over and bake half an hour. 

Madrid Paddings or Puf&. 

Three quarters of a pint of milk, one ounce of 
butter, six ounces of flour, a small quantity of vanilla. 
Boil the milk and butter together, having taken out 
two table-spoonfuls to mix with the flour cold ; when 
the milk and butter boil, add the cold milk and flour, 
and mix together the same as for gruel. When it 
becomes thick, add the vanilla ; drop on a buttered 
paper or tin about the size of a walnut, and bake 
lightly; when done open carefully at the side and 
fill with preserve. 

Milanese Padding. 

A quarter of a pint of milk, three ounces of butter 
creamed, two eggs well beaten, three ounces of good 
potatoes mashed and passed through a sieve, one 
large table-spoonful of sherry, half a salt-spoonful of 
salt, one lemon rind grated, the juice of the lemon to 
be added with a little candied peel. Sweeten the 
pudding according to taste, and bake it in a pie-dish 
lined with puff" paste. 

Masters' Padding. 

Two ounces of currants, twelve pieces of thin 
bread and butter, three eggs, four ounces of sugar, a 
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little nutmeg and lemon peel grated, one pint of new 
milk Strew a little sugar and some currants at the 
bottom of the dish ; then a layer of bread and butter ; 
then strew in more currants ; make four layers of 
bread and butter, with currants between each. Mix 
the eggs and sugar well together with the milk, and 
pour over the whole. Bake in a moderate oven rather 
more than half an hour. 

Mignon's Pudding. 

Make a light suet crust with a pound of flour and 
half a pound of beef-suet chopped very fine. Add 
half a tea-spoonful of salt and moisten with cold 
water ; roll it out thin, and spread on it everlasting 
cheese-cake made in the following manner : — ^Two 
ounces of white sugar, the yolks of three eggs, the 
juice of two small lemons, and a little of the peel 
grated, two ounces of butter, and a penny sponge- 
cake. Put all together into an enamelled sauce-pan, 
and simmer until it is like honey ; let it get cool 
before putting it on the pudding-crust ; roll the 
pudding up and place it in a floured cloth. Boil two 
hours. 

Norfolk Small Puddings. 

Three eggs, three table-spoonfuls of flour, half a 
pint of cream or milk, two table-spoonfuls of orange- 
flower water, two ounces of white sugar. Beat all up 
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together, and pour into buttered cups ; half fill the 
cups, and set them in a gentle oven ; a quarter of 
an hour will bake them. 

Notabad Pudding. 

A quarter of a pound of suet, three large table- 
spoonfuls of flour, one tea-spoonful of grated ginger, 
two eggs, and half a pint of milk or cream. Let 
the eggs be well beaten and the suet chopped very 
fine ; add a pinch of salt. Mix the dry ingredients 
first, then add the eggs and milk. Boil either in a 
floured cloth or buttered basin for one hour and a 
quarter. It may be served with wine sauce, or 
brown sugar and cold butter. 

Nursery Pudding. 

Take some pieces of bread sufficient to fill a 
pint basin, pour boiling water over them, and let it 
soak for half an hour ; press all the water out, and 
beat the bread with a fork ; then make a custard 
with a table-spoonful and a half of Borwick's custard 
powder, mixed with the same quantity of cold milk 
very smoothly ; pour a pint of milk quite boiling 
and sweetened to taste on the powder, stirring all 
the time. Put this custard to the bread, and bake 
or boil the pudding in a buttered basin three 
quarters of an hour. 
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Norfolk Dumplings. 

One pint of milk, two well-beaten eggs, half a 
salt-spoonful of salt, and enough flour to make a 
very thick batter. Drop half a tea-cupful or a large 
spoonful into a sauce-pan of boiling water for about 
a quarter of an hour. Take them up in a sieve to 
drain, and serve with cold butter. 

New College Puddings. 

Take of grated biscuits half a pound, beef-suet 
and currants half a pound of each, a quarter of a 
pound of loaf-sugar, three eggs, candied peel, citron, 
cut small, and a little nutmeg. Beat all together ; a 
little cream may be added if required. Let the 
butter they are fried in be very hot; drop the 
puddings in by spoonfuls. 

Negro Pudding. 

Beat a quarter of a pound of butter to a froth ; 
add by degrees the yolks of eight eggs ; put into a 
pan five ounces of Vanilla chocolate, a table-spoonful 
of water, and a little sugar ; let it quite dissolve ; 
when cool add it to the butter and eggs, then put to 
it a quarter of a pound of finely-beaten almonds, a 
quarter of a pound of sifted sugar, and the whites of 
eight eggs beaten to a froth. Put all into a mould, 
and bake three quarters of an hour. The following 
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may be added if required : — Three ounces of apricot 
or pine apple jam, three ounces of loaf-sugar, the 
whites of six eggs. Beat it up to a froth, mix the 
jam and sugar first, and add the froth by degrees, 
beat them together for a quarter of an hour. Turn 
the pudding out of the mould, and put the mixture 
over it. 

Nun's Pudding. 

Beat the yolks of two eggs and the white of one ; 
mix them in a pint and a half of new milkj add by 
degrees a quarter of a pound of powdered white 
sugar. Mix in one and a half ounces of fine flour 
perfectly smooth ; boil about ten minutes, and stir 
it till cold, to prevent any skim rising ; then pour it 
upon some ratafias or macaroons that have been 
previously wetted with white wine ; grate a little 
nutmeg all over it just to give a colouring and 
flavour. To be put in a glass dish. 

Newcastle Pudding. 

Butter a basin, stick it all round with sultana 
raisins or dried cherries ; then put in a slice of bread 
crumbs soaked in milk, and over that layers of thin 
crumb of bread buttered, until the basin is three- 
parts full. Fill up with custard, and boil for an hour 
and a half. 
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Northumberland Puddings. 

Make a hasty pudding with a pint of milk and 
flour ; put it in a basin, and let it stand over night ; 
then mash it with a spoon, and add a quarter of a 
pound of clarified butter, a quarter of a pound of 
currants, two ounces of sugar, and half a wine-glass 
of brandy, two ounces of candied peel cut fine. Pour 
into buttered cups, and bake in a moderate oven. 

Nottingham Pudding. 

Peel eight apples, and remove the core so as to 
leave the fruit whole, then fill up the centres with 
sugar, place the fruit in a pie-dish, and pour over a 
light batter, made of milk, eggs, and flour. Bake in 
a moderate oven for an hour. 

Oxford Pudding. 

Take half a pound of grated bread crumbs, half a 
pound of suet chopped very fine ; half a pound of 
currants well cleaned and dried ; four ounces of 
sugar ; two ounces of candied fruit cut fine ; a little 
grated nutmeg ; two eggs well beaten ; half a tea- 
cup of milk or cream ; and half a wine-glass of 
brandy. Put it into a buttered mould, and boil 
three hours. Serve with brandy sauce. 
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Ostrich Omelette. 

Well beat up an ostrich egg. Warm some fat in 
a pan, and pour the egg in ; when , done on one side 
turn it over and cook the other side. Let it rise 
well, and be a nice light brown. 

Orange Pudding. 

On half a pound of crumbs of bread pour one 
pint of milk. Let it boil up ; stir in two ounces of 
butter ; let it become cold ; then mix in two eggs, 
two ounces of sugar, three ounces of orange marma- 
lade, and one tea-spoonful of orange-flower water. 
Choose a basin that will exactly hold it, and tie it 
over with a floured cloth very closely. Boil it one 
hour and a quarter. 

Omelette. 

Beat four eggs in a basin ; add a dessert-spoon- 
ful of milk and a small pinch of salt. Put into a 
perfectly clean fry-pan an ounce of butter or lard, 
and make it quite hot ; then pour in the eggs, which 
keep on mixing quick with a spoon until all is set. 
It must be a nice yellow colour. Turn it over into 
a dish, and put some preserve in the middle. Fold 
it over, and sift a little white sugar over. 

Orange Fritters. 
Peel three or four oranges, carefully taking off 
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all the white part, without breaking the thin inner 
skin, and tear these into the natural divisions of the 
orange, dividing each into six or seven pieces, ac- 
cording to the size of the fruit ; dip each piece into 
a light batter ; fry them lightly in hot lard or butter, 
and send to table piled high on a napkin, with 
white sugar sifted over them. 

Oatmeal Pudding. 

Take a pint of oatmeal, and pour over it a quart 
of boiling milk. Let it steep for twelve hours ; then 
add to it two eggs well beaten, a pinch of salt, and 
a very small piece of butter. Pour it into a buttered 
basin, tie it tightly over, and boil two hours. Serve 
with cold butter and sugar, or treacle. 

Oswego Pudding, Baked. 

Three table-spoonfuls of prepared corn to one 

quart of milk. Dissolve the corn in a little cold 

milk ; put the remainder of the milk into a clean 

saucepan with four ounces of white sugar, a piece of 

lemon peel, cinnamon, or vanilla, whichever flavour 

is best liked. When nearly boiling add the mixed 

com, stirring quickly all the time. Boil six minutes ; 

take out the flavouring ; pour the pudding into a 

buttered pie-dish. When nearly cold stir up with it 

thoroughly two beaten eggs ; ^rate a little nutmeg 

over the top, and bake half an hour. 

G 
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Oswego Blanc Mange. 

Four table-spoonfuls of Oswego to one quart of 
milk. Dissolve the corn in a little cold milk, and 
add one beaten egg to it. Put into the remainder of 
the milk four ounces of white sugar, a pinch of salt, 
and whatever flavouring is best liked. Heat it to 
near boiling, and then stir in quickly the mixed 
corn and egg ; boil for ten minutes, stirring all the 
time. Pour it into a mould that has had cold water 
in it. To be eaten cold with preserve or stewed 
fruit. 

Prince of Teck's Pudding. 

Half a pound of bread crumbs, half a pound of 
suet, two table-spoonfuls of marmalade, four ounces 
of sugar, the yolks of two eggs well beaten. Boil 
three hours in a mould. 

Patent Barley Pudding. 

This pudding should be made with Robinson's 
patent barley, mixed with sufficient cold milk to 
form a smooth paste ; then pour over this a pint of 
scalding milk ; adding a small slice of butter and 
two eggs beaten ; flavour with nutmeg, lemon peel, 
or bitter almonds ; sweeten to taste. Be careful to 
stir the mixture well. Bake in a slow oven half an 
hour. 
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Portuguese Cocoa-nut Pudding. 

Extract a cupful of milk from two cocoa-nuts, and 
set it aside. Make a syrup of three quarters of a pound 
of sugar ; mix into the syrup half a pound of rice 
flour finely sifted, and the cocoa-nut milk. Boil the 
whole over a good fire, stirring until it thickens ; then 
pour it into a buttered pudding-dish, and bake a rich 
light brown colour. 

Pine-Apple Pudding. 

Rub six ounces of the crumb of a stale pound- 
cake to powder ; cut six ounces of preserved pine- 
apple into quarter inch pieces ; beat six fresh eggs. 
Mix these together ; add an ounce of sifted white 
sugar, half a gill of new milk, and half a gill of 
cream. Beat well for fifteen minutes ; butter a 
mould ; put in the mixture ; tie it over with writing 
paper spread with butter, and steam over fast boil- 
ing water for an hour and a half. Turn out care- 
fully, and serve with pine-apple sauce made in the 
following manner : — Put into a small sauce-pan four 
table-spoonfuls of pine-apple syrup, a tea-spoonful of 
sifted sugar, and a wine-glassful of cold water. 
Moisten a tea-spoonful of arrowroot with a little cold 
water. Mix it with the syrup when boiling hot ; stir 
over the fire for two minutes ; add a table-spoonful 
of rum, and serve. 
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Potato Puflte. 

Dissolve two ounces of fresh butter and two 
ounces of white sugar in a wine-glassful of new milk ; 
rub three ounces of mealy potato, boiled, to a fine 
powder. Mix these together ; add the grated rind 
of a small lemon and the yolks of two eggs. Beat 
for ten minutes ; then add the whites beaten to a 
froth. Butter five small tins or cups ; nearly fill 
them with the mixture, and bake in a quick oven 
about eighteen minutes. Serve quickly with white 

sifted sugar over them. 

» 

Princess Puddings. 

Take six large apples and prepare them as for 
sauCe ; add two ounces of butter, two eggs well 
beaten, half a penny roll grated,. a little milk, nut- 
meg, and sugar to taste. Mix all together, and 
bake in little cups. Turn them out, and serve with 
sifted sugar over them. 

Plain Ourrant Pudding. 

Take three quarters of a pound of flour, a salt- 
spoonful of salt, half a pound of beef suet chopped 
fine, a quarter of a pound of currants washed and 
dried. Mix well, then add one egg and half a pint 
of milk. Boil in a cloth or basin for an hour and 
a half. Serve with melted butter and sugar. 
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Polish Puflte. 

Roll a pound of puff paste out thin, and cut it 
into small square pieces. Brush each square over 
with the white of an ^^^ ; fold down the corners so 
that they meet in the middle of each piece of paste ; 
brush over with egg, sift white sugar over, and bake 
in a quick oven. When they are done, make a little 
hole in the middle, and fill up with preserve. 

Plum Pudding, sans Eggs or Milk. 

Mix together a quarter of a pound of bread 
crumbs, a quarter of a pound of treacle, a quarter of 
a pound of currants, a quarter of a pound of suet, 
and a little nutmeg. Put it into a basin or shape 
well buttered, and boil for three hours. 

Pears and Bice Pudding. 

Peel and cut in halves twelve pears ; put them in 
a small preserving pan with half a pound of white 
sugar and the juice of a lemon; stew them till 
tender. Put six ounces of rice into a saucepan with 
a quart of milk ; simmer it gently until quite tender •, 
then add two ounces of sugar, two ounces of butter, 
and two eggs well beaten ; stir over the fire ti\\ 
thick ; put it on a dish to cool, and form a wa\\ 
round, and place the stewed pears in the middle. 
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Pease Pudding. 

One quart of good split pease. Tie them loosely 
in a thick cloth, and place them in boiling water 
until soft ; then pass them through a sieve, and add 
one egg, a small spoonful of salt, and half a one of 
pepper. Place a well-floured cloth in a basin ; put 
in the mixture, tie it tight, and boil for one hour. 

Park Pancakes. 

One pint of cream or milk, eight yolks of eggs 
well beaten and four whites, half a pint of flour, 
three ounces of butter warmed and added to the 
milk or cream, grate a little nutmeg ; and mix all 
well, beating the batter for five minutes. Fry the 
pancakes very thin in boiling fresh butter, as small a 
quantity as you can use. 

Parkstone Pudding. 

Line a buttered pie-dish round the edge with 
puff" paste ; place a layer of green-gage jam at the 
bottom of the dish; then a layer of ratafia cakes 
(about two ounces of cakes will be sufficient) ; pour 
over a rich custard ; grate a little nutmeg over the 
top ; and bake for half-an-hour. 

Pouding a la Nesselrode. 

Thirty fine chestnuts, a pound of white sugar 
flavoured with vanilla, one pint of cream, the yolks 
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of twelve eggs and whites of three, one glass of 
Maraschino, two ounces of candied citron, two ounces 
of preserved cherries, one ounce of preserved pine- 
apple chopped fine, half a pint of whipped cream. 
Boil the chestnuts for several minutes ; remove the 
husks, and pound them smooth in a mortar, and rub 
them through a tammy. Boil one pound of sugar in 
a pint of water with a stick of vanilla, until it is 
reduced one-third. Boil a pint of cream, and the 
yolks of twelve eggs beat up ; add it to the chestnut 
flour. Set it over a slow fire, and stir without 
ceasing; when nearly boiling take it off the fire. 
When cold put it into a freezing pot; when it is 
frozen add half a pint of whipped cream and the 
whites of three eggs beaten to a froth; add the 
candied peel cut up, and the preserved fruit, and a 
glass of Maraschino ; stir these ingredients all well 
together ; put it into a pretty melon mould. Freeze 
the pudding again, and cover the top of the freezing 
pan with pounded ice and saltpetre ; let it remain 
until required ; when turn the pudding out of the 
mould, and serve quickly. 

Preserved Ginger Pudding. 

Half a pound of stale sponge-cake, crumbled and 
put into a basin ; pour over them a pint of hot 
cream, sweetened with a quarter of a pound of white 
sugar ; beat six eggs and add to the cream. Butter 
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a mould and place round it four ounces of ginger ; 
pour in the pudding, and steam it for an hour and a 
half. Warm the ginger syrup, and pour over the 
pudding when turned out of the mould. 

Potato Pudding. 

Two pounds of potatoes, weighed after they are 
mashed, half a pint of milk, three eggs well beaten, 
two and a quarter ounces of moist sugar. Butter a 
pie-dish, put the mixture into it, and bake nearly an 
hour. A little butter may be added if desired. 

Paradise Pudding. 

Six ounces of bread crumbs, six ounces of sugar, 
six ounces of currants, six apples grated, six ounces 
of butter beaten to a cream, six eggs, a little lemon 
peel chopped fine, and a small quantity of nutmeg. 
Boil in a shape three hours. Serve with wine sauce. 

The Prince of Prussia's Pudding. 

Take the yolks of six eggs, with six ounces of 
sugar and the grated rind of a lemon, and beat them 
into a solid froth. The whites of the eggs to be 
beaten separately, and till quite a snow froth ; add 
the juice of the lemon, and mix all together. Put it 
immediately into a deep tin pudding-dish, and bake 
it ten or fifteen minutes. It should be served 
directly it is done. Pour round it the following 
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sauce : — Beat up four eggs, two ounces of sugar, the 
juice and grated peel of a lemon, add two wine-glass- 
fuls of white wine and a little brandy ; stir it over 
the fire till it begins to rise, then pour it round the 
pudding quite hot. 

Plain Batter Pudding. 

Three eggs well beaten, four table-spoonfuls of 
flour, one pint of milk, half a salt-spoonful of salt ; a 
very little ginger may be added. Butter a mould or 
basin, tie it tightly over with a buttered and floured 
cloth, put it into boiling water, boil one hour. Serve 
with cold butter and moist sugar. 

Potato Pudding. P.D. 

Mash half a pottle of potatoes till quite smooth ; 
roll well in a cloth with a rolling-pin ; add the juice 
of one lemon, and half the peel cut very fine, four 
eggs, half a pint of milk good measure, a quarter of 
a pound of butter ; sweeten to taste. Mix all to- 
gether, and bake a light brown colour. 

Putney Pudding. 

A quarter of a pound of bread crumbs, a quarter 
of a pound of flour, six ounces of suet, two eggs, two 
table-spoonfuls of treacle mixed with a little waten 
one table-spoonful of moist sugar, a little spice or 
ginger, and the juice and a little of the peel of a 



V 



90 PUDDINGS ^ SWEETS. 

lemon. Butter a basin, and pour in the mixture. 
Boil two hours. 

Pavilion Padding. 

Boil very tender a tea-cupful of whole rice in a 
pint of milk, then mix with it six large apples, peeled, 
cored, and boiled to a pulp, and well sweetened ; 
add half a pound of quince marmalade, half a wine- 
glass of brandy, the yolks of three eggs, and the 
whites beaten to a froth. Line a pie-dish with puff 
paste, put the pudding in, and bake a nice brown 
colour. 

Prune Padding. 

Butter well a pudding mould, then place half a 
pound of prunes or French plums in rows according, 
to taste ; grate four ounces of bread, and put to rt 
three beaten eggs, two ounces of white sugar, and a 
pint of milk flavoured with almonds. Boil three 
quarters of an hour. 

Plain Pancakes. 

Three eggs well beaten, one pint and a half of 
milk, one salt-spoonful of salt. Mix the eggs with 
the milk, add as much flour as will make the batter 
of a proper consistence, and fry with hot dripping or 
lard until of a light brown colour. Serve with sugar 
and lemon juice. 
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Portugal Padding. 

One and a half table-spoonful of flour, half a 
pint of milk, three yolks of eggs, two ounces of 
candied peel cut very thin. This pudding may 
either be placed in a well-buttered dish or in cups to 
turn out. Baked in a gentle oven. 

Provence Pudding. 

Take one pound of prunes, cover them with boil- 
ing water, and let them swell till they are soft, then 
drain them, and take out the stones ; make a batter 
with a tea-cupful of flour, three eggs well beaten ; 
and rather more than a pint of milk ; sweeten to 
taste ; add the plums by degrees, and stir the whole 
together, and pour into a well-buttered basin. Boil 
two hours, and serve with wine or custard sauce. 

Pickwick Pudding. 

Butter a mould, and stick large pieces of citron 
round it ; add six sponge-cakes broken in pieces, four 
eggs, half a pint of milk, and half a glass of brandy ; 
sweeten to taste. Steam this pudding for an hour, 
and send it to table with raspberry jam and brandy 
mixed and poured into the dish for sauce. 

Plain Bread Pudding. 

Five ounces of bread crumbs, three quarters of a 
pint of milk, two ounces of sugar, half a small tea- 
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spoonful of nutmeg, three ^gs well beaten. Make 
the milk boiling hot, and pour on the bread crumbs ; 
cover it with a plate. When nearly cold add the eggs, 
and beat all well up together ; pour it in a basin or 
mould well buttered, and cover the top with buttered 
paper. Boil it about an hour and a quarter. 

Palmyra Padding. 

Take a pound of dates, remove the stones and 
chop them fine, a pound of flour, half a pound of 
suet cut very fine, and a quarter of a pound of moist 
sugar. Mix all together, and add enough milk to 
make it like dough, not too stiff. Boil in a basin or 
cloth for three hours, or bake slowly for two hours. 

Plain Suet Padding. 

Put into a basin half a pound of flour and a 
pinch of salt, ^ix ounces of beef suet chopped very 
fine ; well mix together, then add a tea-cupful of cold 
water ; roll the pudding in the shape of a bolster, tie 
it in a floured cloth, and boil for an hour and a half 
^erve with treacle, or cold butter and brown sugar. 

Quince Pudding. 

Scald six large quinces, and boil them gently till 
quite tender ; pare them and scrape off the pulp ; put 
to them enough sugar to sweeten well, and a tea- 
spoonful of ginger ; beat up the yolks of three eggs 
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with a pint of cream ; add it to the quinces. Line a 
dish with puff paste, pour in the pudding, and bake 
half an hour. Beat up the whites of three eggs with 
a tea-spoonful of lemon juice and a table-spoonful 
of powdered white sugar to a stiff froth ; place on the 
top of the pudding, and serve. 

Queen of Paddings. 

One pint of bread crumbs soaked a short time in 

a quart of cold milk, a tea-cupful of sifted white 

sugar, the rind of a lemon grated, the yolks of four 

eggs well beaten ; mix well together, add a piece of 

butter the size of a small egg, and bake until quite 

set. Spread a layer of jam over, then beat the 

whites of the eggs to a stiff froth, stir in the juice of 

the lemon and a little white sugar. Put it on the 

top, and set it in the oven to dry. Do not let it get 

brown. 

Quaking Pudding. 

The crumbs of a penny loaf, two spoonfuls of 
ground rice boiled in a pint of new milk or cream, 
five eggs, leaving out two whites. Boil an hour. 
Serve with wine sauce. A little citron may be added. 

Queen Mab's Pudding. 

Throw into a pint of new milk the thin rind of a 
lemon and three bitter almonds blanched and bruised; 
heat it slowly by the side of the fire until it is 
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flavoured, then add a small pinch of salt and an 

ounce of fine isinglass. When this is quite dissolved, 

strain the milk through muslin, and put it into a 

clean sauce-pan with four ounces of sugar in lumps, 

and half a pint of cream. Give the whole one boil ; 

then stir it briskly, add by degrees the well-beaten 

yolks of six eggs, put it on the fire to thicken, but 

do not boil or curdle it ; pour it out, and stir till half 

cold ; then mix with , it an ounce of candied citron 

cut in small pieces, two ounces of dried cherries, and 

an ounce of preserved ginger cut in pieces. Pour it 

into a mould veiy slightly oiled, and turn out when 

cold. 

Quickly made Padding. 

Boil a pint of milk and half a pint of cream with 
six moderate lumps of sugar ; pour it hot on a thick 
slice of crumb of bread ; beat up three eggs and 
half a glass of brandy. Mix all well together. Have 
ready a well-buttered mould ; cut some candied peel 
in thin strips, and place at the bottom of the mould. 
Pour in the pudding, tie a floured cloth over, and 
boil for half an hour. 

Richelieu Pudding. 

Three eggs, one penny loaf, one pint of milk, two 
ounces of butter, one tea-spoonful of pepper and salt, 
one ditto of parsley and thyme, one pound of any 
cold meat. Veal and ham is best. Steep the bread 
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in milk lukewarm ; let it rest till soaked, then strain 
off the milk ; beat up the yolk of one egg, leaving 
out the white, mix it with the bread and the butter, 
which must be gently warmed. Put these ingredients 
into a sauce-pan, and boil until it becomes thick, 
and let it cool. Mince about a pound of any cold 
meat, and add all together. Boil in a basin for 
three hours, and when served pour over it a good 
gravy. A little lemon peel is an improvement 

Raisin Padding, Ba.ked. 

One pound of flour, three quarters of a pound of 
stoned raisins, half a pound of suet, one ounce of 
moist sugar, one egg, and enough milk to make it 
into a thick batter ; chop the suet finely, and add a 
pinch of salt. Put the pudding into a buttered pie- 
dish, and bake for an hour and a half. Turn it out 
of the dish ; strew sifted sugar over it 

Rice Pudding with Pniit. 

Swell the rice with a very little milk over the fire ; 
then mix fruit of any kind with it — currants, goose- 
berries scalded, or any juicy fruit ; add one egg to the 
rice to bind it. Boil it well, and serve with sugar. 

RoyaJ Pudding. 

Half a pound of ratafia cakes, five small sponge- 
cakes, a quarter of a pound of sweet almonds 
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pounded, two glasses of white wine, half a glass of 

brandy, one lemon, the peel rubbed off on sugar, one 

and a half pint of rich custard. Butter a pie-dish 

well, and pour in the mixture. Bake' it in a very slow 

oven. 

Rich Batter Pudding. 

Ten yolks of eggs, five whites of ditto, six ounces 
of fresh butter, two large spoonfuls of flour, a little 
salt Beat the eggs separately, add them to the butter, 
which must be creamed ; mix the flour smooth with 
milk, and add all together, beating the whites of the 
eggs to a froth. Pour it into a well-buttered basin, 
and let it be quite full. Boil it two hours. The 
water must be boiling when it is put in. 

Bamsgate Pudding. 

A quarter of a pound of bread crumbs, a quarter 
of a pound of suet, a quarter of a pound of currants, 
a quarter of a pound of sugar, three eggs, lemon 
peel, and nutmeg. Make them into five or six small 
cakes. Fry them brown, and serve with sweet sauce. 

Bice Small Puddings. 

Wash two large spoonfuls of rice, and simmer it 
in half a pint of milk till thick ; then put a piece of 
butter into it the size of an egg, and half a pint of 
cream ; give it one boil. When cold mix three yolks 
and two whites of eggs well beaten, sugar and nut- 
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meg to taste, or grated lemon, or cinnamon. Butter 
little cups and fill them three parts full ; put some 
candied peel at the bottom of the cups. Bake three 
quarters of an hour in a slow oven ; serve quickly 
with sweet sauce. 

Bice Pudding, Ba.k6d, without Eggs. 

A tea-cupful of whole rice, one quart of new milk, 
half a cup of sugar, and a quarter of a nutmeg. 
Wash the rice in cold water and put it in a pie-dish ; 
add the milk and sugar, and a piece of butter the 
size of a nut; grate nutmeg over, and bake in a 
moderate oven for two hours. 

Rich Orange Pudding. 

Put the strained juice of four oranges and the 
rind of two, rubbed on lumps of sugar, into a basin 
with three ounces of ratafia cakes crumbled, and 
three ounces of white sugar, half a pint of cream, 
four eggs well beaten ; whisk all well together for 
five minutes. Line a pie-dish with puff paste ; pour 
in the pudding, and bake for half an hour. 

Raspberry Pudding. 

Butter a pie-dish and pour into it a small pot of 

raspberry jam ; then add a layer of half a pint of 

fine bread crumbs. Well beat three eggs ; stir to 

them a pint of new milk and an ounce of white 

H 
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sugar ; stir over the fire until it begins to thicken. 

Then pour it over the bread crumbs very gradually ; 

grate a little nutmeg over the top, and bake for half- 

an-hour. 

Rich Marrow Padding. 

Pour a quart of boiling milk on the grated 

crumbs of a stale penny loaf; cover it over till cool. 

Mix with it six ounces of blanched almonds beaten 

fine, with two large spoonfuls of rose water, the 

yolks of six eggs, a pinch of salt, four ounces of 

candied peel, and half a pound of beef marrow, half 

a pound of currants, the rind of half a lemon grated, 

two large spoonfuls of brandy, and the same of white 

wine. Put a puff paste round a pie-dish ; put in the 

pudding, and bake for an hour. Sift sugar over the 

top. 

Rectory Pudding. 

Half a pound of suet chopped fine, half a pound 
of marrow, one pound of bread crumbs, and two 
ounces of almonds pounded ; make into a thick 
batter with half a pint of milk and tWjf same of 
cream. Then take the yolks of five eggs and the 
whites of two, and beat them up with a wine-glass of 
brandy. Mix all together with a little salt ; and 
sugar to taste ; cut up a small quantity of preserved 
ginger ; and pour into a well-buttered mould, and 
boil for three hours, or bake in a slow oven. When 
done stick it over with blanched almonds. 
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Roly-Poly Jam Pudding. 

Half a pound of flour, a quarter of a pound of 
suet finely chopped, half a teaspoonful of salt, and a 
tea-cupful of cold water. Mix the flour and suet well 
together ; flour a paste-board and roll the paste on 
it quite thin ; make it about nine inches broad ; 
spread some jam all over it, leaving a small space at 
the ends ; then roll it up and put it in a well-floured 
cloth. Let the water be boiling when the pudding is 
put in the pot, and continue so for two hours and a 
half. 

Richmond Pudding. 

Take a pound of sultana raisins, and half a pound 
of suet shred fine ; add four heaped table-spoonfuls of 
flour, four eggs well beaten, sugar and nutmeg to 
taste, a pinch of salt. Mix well ; put in a well- 
floured cloth or buttered basin ; boil six hours. 
Serve hot with wine sauce. 

Rich Roly-Poly Pudding. 

Make a paste with half a pound of flour, and five 
ounces of butter, a pinch of salt, and a cupful of 
water. Roll it out thin and long; then spread a 
thick layer of jam, leaving about an inch of the paste 
bare ; lightly roll it up, securing the edges. Wrap 
it in a floured cloth, and boil three hours. 
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Rosy Pancakes. 

Boil a large beetroot tender, and beat it fine in a 
mortar ; then add the yolks of four eggs, two spoon- 
fuls of flour, and three of cream. Sweeten to your 
taste ; grate half a nutmeg, and put in a glass of 
brandy ; beat them all together for half an hour. 
Fry them in butter, and garnish with green sweet- 
meats. 

Bed Sago Pudding. 

Take two ounces of sago ; boil it in water with a 
stick of cinnamon till quite soft ; let it stand till 
quite cold ; grate the crumb of half a penny loaf, 
and pour over it a full glass of red wine ; chop four 
ounces of marrow, or two of butter will do ; and a 
quarter of a pound of sugar; the yolks of four 
beaten eggs. Beat all together for a quarter of 
an hour ; lay a puff paste round the dish, and bake. 
When done, stick it over with bits of citron. 

Bice Almond Pudding. 

Cree a cupful of rice in milk ; sweeten to taste ; 
blanch and pound a cupful of sweet almonds, with 
four or five bitter ones ; beat two eggs. Mix all 
together, and boil them in a basin or mould an hour. 

Begent Pudding. 

Two ounces of flour, two ounces of bread crumbs, 
two ounces of currants, two ounces of raisins stoned. 
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two ounces of sugar, and two ounces of grated 
cocoa-nut, four ounces of suet chopped fine, two eggs 
well beaten, and half a gill of milk. Beat the whole 
well together for ten minutes ; put it into a basin ; 
tie a cloth over, and boil fast for three hours. Serve 
with the following sauce : — ^A gill of cream, the yolk 
of an egg, an ounce of sifted sugar, a table-spoonful 
of rum or brandy, and ten drops of vanilla. Beat the 
whole till quite smooth, then pour it over the pud- 
ding. 

Ripe GoQ3eberry Puddi^g. 

Stew a pint of ripe gooseberries until they are 
soft ; work them through a sieve ; add a quarter of 
a pound of sugar, or more if required, two ounces 
of fresh butter, four ounces of Naples biscuits, and 
the beaten yolks of three eggs. Bake in a tart-dish, 
lined with puff-paste, for half an hour. Serve with 
cold cream. 

Bice Oream. 

Put in a clean stew-pan four ounces of ground 
rice, two ounces of white sugar, four drops of 
essence of almonds, with an ounce of fresh butter 
and a quart of milk. Boil for half an hour. A few 
minutes before it is done, beat up the white of an 
egg to a froth with a table-spoonful of cream, and 
stir into the ric6. Pour into a mould, and leave it 
to cool. 
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Raspberry and Ourrant Pudding. 

Line a buttered pudding basin with a suet or 
butter crust ; fill it with red currants picked from 
their stems, and half the quantity of raspberries; 
add half a tea-cupful of sugar ; put a lid of paste on 
the pudding ; tie a floured cloth over the top, and 
boil it for an hour and a half 



Rhubarb Pudding. 

Make a pudding crust with three quarters of a 
pound of flour, and half a pound of chopped suet, 
a tea-spoonful of salt, and nearly half a pint of 
water. Line a buttered basin with the paste. Wash 
and cut up into small pieces several sticks of fresh 
rhubarb, until the basin is full ; chop up some fresh 
lemon peel and mix with it : sprinkle a little sugar 
over. Place a lid of paste on the top ; tie it in a 
cloth, and boil for two hours. 

Shelford Pudding. 

Mix half a pound of flour, half a pound of suet, 
half a pound of currants or raisins, three eggs, a tea- 
cupful of milk, a little lemon peel, a pinch of salt, 
and half a tea -cupful of moist sugar. Boil it in a 
melon shape for three hours. 
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Sultana Pudding. 

Half a pound of sultana raisins, half a pound of 
suet chopped fine, a tea-cupful of bread crumbs, two 
table-spoonfuls of flour and two ditto of sugar, two 
eggs well beaten, a tea-cupful of milk, a little 
ginger and nutmeg, half a wine-glassful of brandy 
Boil three hours. 

Sago and Apple Pudding. 

Place a tea-cupful of sago in a clean sauce-pan 
with a pint of cold water. Boil for several minutes. 
Peel and core some good baking apples ; place a 
layer of apple in a pie-dish and cover them with 
sugar, then add a layer of sago, and so on till the 
dish is full ; let the last layer be sago, and pour a 
little melted butter on the top. Bake for three 
quarters of an hour. 

Simple Sago Pudding. 

Boil a tea-cupful of sago in a pint of new milk, 
sweetened to taste, and flavoured with vanilla or 
lemon. When thickened sufficiently pour it into a 
buttered pie-dish, and add half a pint of milk and 
one egg well beaten; grate a little nutmeg over 
the top, and bake for twenty minutes or half an 
hour. 
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Semolina Pudding, Oold. 

A' pint and a half of new milk, and a tea-cup 
three parts full of semolina. Put the milk into a 
clean sauce-pan with four or five lumps of sugar and 
the rind of half a lemon ; when quite hot take out the 
peel, and stir in the semolina ; stir over the fire for 
ten minutes. Pour it into a mould ; when cold turn 
it out and garnish with preserve. 

Souffl6 Pudding. 

Grate four ounces of bread crumbs, put to it four 
ounces of loaf sugar, a few sweet almonds blanched 
and finely pounded ; melt three ounces of butter in 
a pint of milk, and put it to the other ingredients, 
and just as it is going to be put into the boiler add 
four eggs well beaten. Boil it one hour ; butter the 
basin and put raisins in it. 

Sutherland Pudding. 

Take an equal weight of eggs in the shell of good 
butter, dry flour, and sifted sugar. First whisk the 
eggs for ten minutes, then shake in the sugar by 
degrees ; mix the flour very gradually. Pour the 
butter to them in small portions, each of which should 
be beaten until there is no appearance of it left. 
The butter must be melted. It should be baked 
directly the mixture is ready for half an hour. 
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When cold cut it in slices, spread jam on each slice ; 
cover it with jam, and break vermicelli over it. 
Three eggs will make a nice pudding. 

Snow Cheese. 

Grate the peel of two large lemons with lump 
sugar ; as you do it put the sugar into half a pint of 
sherry, to which add the juice of the lemons, and a 
pint and a half of good cream. Let all stand ten 
minutes ; then whisk until it appears firm. 

Simple Pudding. 

Chop fine six ounces of suet, mix with nine 
ounces of flour, six ounces of treacle, a small tea-cup- 
ful of currants, a little salt. Boil four hours in a well- 
buttered basin. 

Snow Eggs. 

Prepare apricots with wine, lemon, etc., as for 
velvet cream ; beat up the whites of nine or ten eggs 
to snow froth ; have ready some boiling milk, and 
put it to the eggs, a spoonful at a time. Let them 
boil for a few minutes, then put them on a sieve or 
clean cloth to dry ; lay them lightly on a dish with 
custard over. 

Super-excellent Pudding. 

Cut three ounces of candied orange peel and 
citron mixed into very thin slices ; melt six ounces of 
fresh butter, add to it five ounces of powdered white 
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sugar, and the yolks of six eggs well beaten ; make 
these ingredients hot, and pour them over the peels ; 
stir all together till nearly cold, that the peels may 
not all lie at the bottom. Line a dish with rich 
paste, and bake half an hour. 

Sago Jelly. 

Boil a tea-cupful of sago in three pints and a 

half of water till quite thick ; when cold add a pint 

of raspberry juice pressed from fresh fruit, or half 

the quantity of raspberry syrup ; sweeten to taste 

with white sugar ; boil it all quickly for five minutes, 

and put it into a shape which has been steeped in 

cold water. Pour a little cream over the jelly in 

the dish. 

Southover Pudding. 

Mix together ten ounces of grated bread, half a 
pound of suet finely chopped, half a pound of moist 
sugar, the rind and juice of a large lemon, and one 
egg. Well mix all together ; add a table-spoonful of 
brandy, and boil one hour in a buttered basin. 

Sussex Hard Pudding. 

Take a pound of flour, half a salt-spoonful of salt, 
and half a pint of cold water. Mix to a smooth 
dough, and form into a bolster shape or small round 
dumplings. Drop into boiling water, and boil three 
quarters of an hour. Serve with cold butter. 
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Snow PancaJces. 

Make a stiff batter with four table-spoonfuls of 
flour and half a pint of milk ; then add four large 
spoonfuls of clean snow and a pinch of salt. Fry 
quickly in boiling lard, and serve quickly. Squeeze 
lemon juice over and brown sugar. 

Small Marmalade Puddings. 

Two eggs, and their weight in butter and sugar ; 
six large spoonfuls of fine grated bread, four table- 
spoonfuls of lemon or orange marmalade. Well 
beat the eggs ; then add the sugar and butter, bread 
crumbs, and marmalade ; beat all together for several 
minutes. Pour into small buttered tins, and bake 
for twenty minutes. 

Small Baked Batter Puddings. 

Three quarters of a pint of milk, two eggs, and 
enough flour to make a stiff batter ; add the milk to 
the flour by degrees, stirring all the time, so as to 
make it smooth ; then add the eggs well beaten. 
Pour into buttered patty-pans three parts full. Bake 
a pale brown. Serve on a clean napkin, and place 
a spoonful of jam on each pudding. 

Stone Oream. 

Half an ounce of isinglass, one pint of cream, a 
quarter of a pint of milk, half a glass of white wine 
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or brandy. Dissolve the isinglass in a small quantity 
of water ; then boil it with the milk and cream for 
a quarter of an hour. Pour it into a wide jug, and 
stir it till nearly cold, then add an ounce of white 
sugar. Put some apricot or any nice jam into a 
glass dish ; grate a little lemon peel over it, and a 
squeeze of the juice ; then pour the cream upon it. 

Small Oswego Puddings. 

Eight ounces of prepared corn, six ounces of 
white sugar, four ounces of butter, a small tea-spoon- 
ful of baking powder, three eggs well beaten. Mix 
the dry ingredients well together ; * then add the eggs. 
Bake in buttered patty-pans twenty minutes. Turn 
them out of the tins, and place them on a dish with 
a spoonful of any kind of preserve on each one. 

SaflQron Pudding. 

Mix half a pound of suet cut small with half a 
pound of flour and quarter of a pound of fine bread 
crumbs, a tea-spoonful of ginger and half one of salt, 
and a quarter of a pound of sugar ; in a pint of milk 
or cream boil a table-spoonful of saffron until the 
liquid is bright yellow; take out the saffron, add 
three eggs well beaten and a glass of brandy. Mix 
all together, and boil in a floured cloth or buttered 
basin for three hours. 
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Sponge Pudding. 

Two eggs, a quarter of a pound of flour, a quarter 
of a pound of butter, a quarter of a pound of pounded 
sugar, three drops of essence of lemon, a quarter of a 
nutmeg. Beat the eggs well with the sugar ; then 
heat the butter to a cream and shake the flour in by- 
degrees. Butter four tea-cups, and bake in rather a 
quick oven. Turn out and serve with wine sauce, 
but do not pour any into the dish with the puddings. 
When cold they may be eaten as cakes. 

Sponge-Oake Pudding. 

Steep sponge-cake in brandy. Butter a mould 
and stick it over with dried cherries ; put the cake in, 
and make a custard with three whole eggs and four 
yolks, about half a pint of milk, and a little sugar ; 
fill up the mould and boil it an hour. Serve with 
arrowroot sauce. 

Sir Watkin Wynn's Pudding. 

Half a pound of bread crumbs, half a pound of 
brown sugar, half a pound of suet, a glass of wine or 
brandy, one table-spoonful of orange marmalade, 
three eggs; put raisins round the mould. To be 
boiled three hours. Serve with wine sauce. 
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Shropshire Lemon Dumplings. 

The rind and juice of a lemon, half a pound of 
grated bread, six ounces of suet chopped fine, half a 
pound of sugar, two eggs. Mix together, and boil 
in small cloths or a shape. 

Swiss Apple Pudding. 

Peel and quarter some apples, taking out the 
cores ; put them in a pie-dish, and sprinkle them 
with bread crumbs and moist sugar, and small pieces 
of butter ; repeat till the dish is full ; and bake a nice 
brown all over. 

SufiEblk Pudding. 

Eight large apples, a quarter of a pound of moist 
sugar. Take the core carefully out of the apples 
without breaking them ; and fill up the empty space 
with the sugar ; place the apples with the eye 
upwards in a pie-dish ; and pour over them a batter 
prepared with eggs and milk ; and bake for an hour 
in a moderate oven; a little nutmeg will be an 
improvement 

Snowden Pudding. (No 2.) 

A quarter of a pound of bread crumbs, a quarter 
of a pound of suet, a quarter of a pound of marma- 
lade, half an ounce of rice flour, three ounces of white 
sugar, three eggs. Mix well, and boil two hours. 
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Scrap Pudding. 

Weigh three-quarters of a pound of any odd 
scraps of bread, crust, or crumb; cut them small 
and pour on them a pint of boiling water. Let it 
stand till the water is cool ; then press it out and 
mash the bread smooth with a spoon ; add a tea- 
spoonful of powdered ginger, half a tea-cupful of 
moist sugar, a quarter of a pound of currants, and a 
tea-cupful of milk. Mix well and put into a pie-dish 
well buttered ; flatten it down with the back of a 
spoon ; lay some very small bits of butter on the top 
and bake a nice brown in a moderate oven. 

Strawberry Fritters. 

Make a batter with flour, a table-spoonful of salad 
oil, the same of white wine, and the whites of two 
eggs ; make it soft enough to drop with a spoon ; 
put some large strawberries into the batter, and drop 
a table-spoonful into the pan, in which some boiling 
lard or butter must be. When fried a light brown, 
take out and drain ; sift some pounded sugar over 
them. 

Small Cabinet Pudding. 

Four penny sponge-cakes, half an ounce of ratafias, 
half a tea-cupful of sultana raisins, two eggs, and 
half a pint of milk. Well butter a small basin ; lay 
the ratafias at the bottom; sprinkle a few raisins 
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over ; cut the sponge-cake in slices, and fill the 
basin nearly full ; mix the eggs and milk together, 
adding a little sugar and a little lemon peel. Tie a 
cloth over the top, and boil quickly for an hour 
Let it stand for a quarter of an hour for the cake to 
soak in the milk and eggs. Serve with wine sauce. 

Strawberry Jelly. 

Mash one pound of strawberries ; strain the juice 
through a sieve. Add half a pound of sugar, and 
boil it. When nearly cold add one ounce of isinglass, 
the juice of two lemons, and a little cochineal. 
Strain the whole through a sieve ; pour it into a 
mould, and ice it 

Seville Pudding. 

Boil one Seville orange and beat it to a pulp ; 
add three sponge biscuits, and four eggs well beaten ; 
oil an ounce of butter ; and sweeten with sugar to 
taste ; mix all well together. Line a dish with tart 
paste ; and bake half an hour. 

Savoy Pudding. 

Rub six ounces of Savoy cakes to crumbs; cut 
into small pieces a quarter of a pound of mixed 
candied peel ; beat a quarter of a pound of fresh 
butter to a cream, and the yolks of four eggs well 
beaten. Mix these ingredients together; add two 
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ounces of sifted loaf sugar, two table-spoonfuls of 
brandy, and a quarter of a pint of new milk ; beat 
for ten minutes. Let it stand an hour to soak ; then 
beat ten minutes more. Butter a pie-dish ; put in 
the pudding ; and bake in a quick oven for half an 
hour. Whisk the whites of the eggs to a stiff froth, 
and place over the top of the pudding ; put it again 
into the oven for five minutes. Then serve. 

Suisse Pudding. 

Four ounces of bread crumbs, four ounces of loaf 
sugar, two ounces of grated cocoa-nut, six ounces of 
dried cherries, six ounces of beef suet chopped fine, 
the milk of the cocoa-nut, or half a pint of new milk, 
and three eggs well beaten. Mix well, and let it 
stand for one hour ; beat the mixture again for ten 
minutes ; put into a buttered basin ; tie a cloth over ; 
plunge it into boiling water, and keep boiling for 
three hours. Turn out carefully ; and serve with 
wine or lemon sauce, or cocoa-nut sauce. 

Tipsy Oake Pudding. 

Take six penny sponge-cakes and cut them in half 

long ways ; place raspberry or any other preserve 

between, and lay them in rather a deep dish ; pour 

over them a wine-glassful of brandy and water (equal 

parts). Then make a custard with the yolks of three 

eggs and rather more than half a pint of milk, 
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sweetened and flavoured to taste ; pour it over the 
cakes. With a whisk beat up the whites of the eggs 
to a strong froth, and pour lightly on the top of all. 

The Curate's Pudding. (Miss Acton.) 

Wash, wipe, and cut into short lengths some 
sticks of rhubarb ; put a layer into a pie-dish, and 
cover with two spoonfuls of moist sugar ; cover these 
with part of a penny roll cut thin ; add another thick 
layer of rhubarb ; cover this last with a layer of 
bread crumbs, and sprinkle moist sugar over it and 
a little clarified butter. Forty minutes will bake it. 
Serve either hot or cold. 

Treacle Pudding, Baked. 

Take a pie-dish and lay at the bottom of the dish 
a thin layer of puff paste ; pour on it some good 
treacle sufficient to cover the paste ; then take another 
thin layer of puff paste, then a layer of treacle, and so 
on till the dish is full ; the top layer of paste to be 
rather thicker than the others. To be baked in a 
brisk oven a light brown colour. 

Thorpe Pudding. 

Put a layer of preserve at the bottom of a pie- 
dish, and cover it with grated bread crumbs nearly 
an inch thick ; pour over them a custard made with 
two eggs and a pint of milk. Bake in rather a cool 
oven twenty minutes. 
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Treacle Pudding, Boiled. 

Half a pound of flour, half a pound of treacle, 
half a pound of suet chopped very fine, a little 
candied lemon peel, two eggs, and three table-spoon- 
fuls of milk. To be boiled three or four hours. 

The Rajah of Mysore's Pudding. 

Beat eight eggs very well ; put them into a sauce- 
pan with a quarter of a pound of sugar, the same of 
fresh butter, and two large spoonfuls of marmalade, 
with some grated nutmeg; keep it stirring till it 
thickens ; then set it in a basin to cool. Put a rich 
paste round the dish and pour in the pudding. Bake 
in a moderate ovei^. 

.The Peasant's Christmas Pudding. 

A pound and a half of flour, a pound of suet 
finely chopped, a pound and a quarter of raisins 
stoned, half a pound of currants, six ounces of sugar, 
six ounces of potatoes mashed smoothly, a small 
nutmeg, a quarter of a tea-spoonful of salt, about the 
same quantity of ginger, and of cloves powdered. 
Mix these ingredients thoroughly with four eggs well 
beaten, and added to rather more than a quarter of 
a pint of milk. Tie the pudding in a cloth well 
floured, and boil it four hours and a half 
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Tapioca Pudding, Baked. 

A quarter of a pound of tapioca, one pint of milk, 
four eggs, two and a half ounces of loaf sugar, one 
tea-spoonful grated lemon peel. Wash the tapioca 
and let it gently simmer in the milk till soft ; butter 
a pie-dish and pour in the mixture. Bake in a 
moderate oven from half to three quarters of an 
hour. 

Treasury Pudding. 

Seven sponge-cakes of the oblong small ones, 
three ounces of ratafia cakes, two ounces of dried 
cherries, one pint of milk, five yolks of eggs, three 
whites of ditto, one wine-glassful of brandy and wine, 
a small quantity of orange-flower water. Place the 
mixture, after it is well mixed, in a pie-dish well- 
buttered, and bake in a slow oven. Be very careful 
not to let it burn. 

The Duchess's Pudding. 

Mix with half a pound of potatoes, very smoothly 
mashed, three quarters of a pound of mince-meat, 
the grated rind of half a lemon, a dessert-spoonful 
of sugar, and four eggs. Pour the whole into a well- 
buttered dish, and put on the top clarified butter 
and sugar. Bake the pudding for an hour and 
twenty minutes. 
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The Empress's Pudding. 

Cut four slices of sponge-cake about an inch 
thick; and of an oval shape, each slice a little 
smaller than the others. Spread a thick layer ot 
apricot jam upon the first and largest slice, then lay 
the next sized slice upon it ; spread this with straw- 
berry jam, and cover with the next piece; spread 
with apple jam, and cover with the smallest size. 
Press the top lightly with the hand, and with a sharp 
knife cut away the middle part, so as to leave a wall 
about two inches and a half thick. Mash up the 
part removed with equal quantities of white wine 
and brandy, enough to flavour well, and stir in some 
thick custard. Then pour this into the middle of 
the cake. Whip the whites of two eggs into a froth ; 
pour over the whole ; shake a little sifted sugar over. 
Place in a quick oven for a few minutes. 

Transparent Pudding. 

Put into a pan four well-beaten eggs, with a 
quarter of a pound of fresh butter and a quarter of 
a pound of powdered white sugar ; stir over the fire 
until it begins to thicken. Let it cool ; edge a 
pie-dish with puff-paste ; pour in the mixture ; grate 
a little nutmeg over, and bake for twenty minutes. 

The General's Pudding. 
Eight ounces of bread crumbs, six ounces of suet 
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chopped fine, three and a half ounces of sugar, three 
beaten eggs, the rind and juice of two lemons. Mix 
all well together, and bake in a buttered dish. 
Turn out before serving. 

Thick Oream. 

Boil a laurel, peach, or nectarine leaf in a pint of 
cream ; strain it ; and when cold add the yolks of 
three eggs well beaten, 1:wo ounces of white sugar, 
and half a wine-glass of brandy stirred quickly in. 
Scald over the fire till thick, stirring all the time. 
Have ready a glass or china dish with four macaroon 
cakes at the bottom. Pour in the cream ; when 
cold ornament the top with ratafia cakes. 

Tapioca Pudding, Steamed. 

Boil one pint of milk with a piece of lemon peel, 
then add two ounces of tapioca ; boil till tender ; 
add two [eggs and one, ounce of butter, ditto of 
sugar. Pour into a buttered mould, and steam for 
half an hour. 

Turkish Pudding. 

Boil a tea-cupful of rice as you would for currie ; 
when cold mix it with the same quantity of figs 
chopped up, an ounce of butter, or two ounces of 
suet cut very fine, three ounces of moist sugar, and 
one egg well beaten. Mix all together, and tie it up 
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in a well-floured cloth. Boil one hour, and serve 
with sweet sauce. 

Tea-Oake Pudding. 

Cut a tea-cake in four pieces, and slightly butter 
each slice ; place the top slice at the bottom of a 
buttered basin ; cut up an ounce of candied peel, and 
sprinkle some on the cake ; put in another slice of 
cake and more peel, and so on until the basin is nearly 
full ; then beat up two eggs with half a pint of milk 
sweetened to taste, and pour gently on to the cake. 
Tie a floured cloth over the top, and boil one hour. 

The Lady of Arundel's Pudding. 

Take a quart of cream ; put thereto a pound of 
beef-suet minced small ; ceason it with nutmeg, cin- 
namon, and rose-water ; put to it eight eggs and but 
four of the whites ; add two grated manchets. 
Mingle them all well together, and put them in a 
buttered dish. Bake it, and being baked sift on 
sugar and serve. 

University Pudding. 

Take one pound of bread crumbs, half a pound 
of finely-chopped beef-suet, half a pound of beef- 
marrow, half a pound of raisins stoned, half a pound 
of cleaned currants, two ounces of sweet almonds 
pounded, one table-spoonful of flour, a quarter of a 
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pound of citron cut in small pieces, a salt-spoonful 
of salt, half an ounce of ground ginger, half a nut- 
meg grated, half a pound of moist sugar, five eggs 
well beaten. Boil it in a shape for four hours. 

Universal Pudding. 

Take a pound of flour, and half a pound of suet 
chopped fine, and a pinch of salt. Well mix to- 
gether; then add half a pound of raisins. Mix 
with water to a stiff paste, roll in the shape of a 
bolster. Tie it in a floured cloth, and boil two hours. 

Vermicelli Pudding. 

A quarter of a pound of vermicelli, two ounces 
of loaf sugar, four eggs, one pint .of milk. Boil the 
milk with a little lemon peel and cinnamon ; strain, 
and add it to the vermicelli, which must be simmered 
in it about ten minutes. When lukewarm add the 
eggs ; stir till well mixed, and bake for half an hour 
in a gentle oven. 

Victoria Pudding. 

Four ounces of citron, four ounces of preserved 
cherries, nine of green-gages split, three ounces of 
fresh butter, half an ounce of Jordan almonds, two 
table-spoonfuls of moist sugar, four penny sponge- 
cakes soaked in milk, two eggs, and a small quantity 
of nutmeg, lemon peel, and juice ; the citron to be 
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cut in small pieces, almonds split. To be made in 
a plain mould lined with the ingredients, and part 
mixed. To be steamed two hours, and served with 
sauce of equal parts of thin arrowroot and red- 
currant jelly. 

Velvet Oream. 

To a pint of cream put a quarter of an ounce of 
isinglass, a little sugar, stirring it over the fire until 
dissolved ;. take it off the fire, and strain it when 
almost cold. Have your dish prepared with three 
table-spoonfuls of lemon juice and a little peel grated, 
some apricot jam, and two table-spoonfuls of white 
wine. Pour your cream over it. This is better 
made the day before wanted. 

Vicarage Pudding. 

A quarter of a pound of flour, a quarter of a 
pound of chopped suet, a quarter of a pound of 
currants, a quarter of a pound of raisins, one table- 
spoonful of moist sugar, half a tea-spoonful of ground 
ginger, half a tea-spoonful of salt Stone the raisins ; 
mix all the ingredients well with a clean knife ; dip 
the pudding-cloth into boiling water ; wring it out, 
and put in the mixture. Boil for three hours, and 
serve with sifted sugar. 

Venice Pudding. 
Make a custard of five eggs, half a pint of milk 
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sweetened to taste, and flavoured with lemon or bay 
leaf. When nearly cold pour it into a mould, soak 
a sponge biscuit and a half in brandy or wine ; let 
it float on the custard. When quite set cut some 
preserved fruit, such as pine, in pieces, and drop 
into the mould. To be turned out when required. 

Vanilla Souffle. 

Mix a quarter of a pound of butter with half a 
pound of flour. Place in a stew-pan a pint of milk, 
a stick of vanilla, and two ounces of white sugar. 
Let it boil ; take it off" the fire, and when nearly 
cold pour the milk on the flour and butter ; place it 
on the fire, and let it boil five minutes ; then stir in 
the yolks of four eggs ; take it off" the fire, and let 
it stand to get cold ; then stir in quickly the whites 
of four eggs well whipped. Place the mixture in 
a dish edged with puff'-paste. Bake three quarters 
of an hour. Serve directly. 

Venus Pudding. 

One pint of milk, and half an ounce of isinglass, 
two ounces of white sugar, and a stick of vanilla, 
put into a clean saucepan and brought slowly to a 
boil. Place six sponge fingers and one ounce of 
ratafia cakes in a mould ; take the vanilla out of the 
milk, and pour the mixture hot over the cakes. 
When quite cold turn out. 
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Vanilla Pudding. 

Boil a stick of vanilla in a quarter of a pint of 
new milk^ sweetened with white sugar. Dissolve an 
ounce of isinglass in a pint of water ; mix with the 
milk^ and add half a pint of cream ; stir until nearly 
cold; butter a plain mould or basin; split some 
sponge-cakes and pack them close, the brown out- 
side. Pour the liquid in the centre, then set in a 
cool place, and turn out when required. 

Very Good Pudding. 

Six apples, two table-spoonfuls of finely chopped 
suet, three eggs, three table-spoonfuls of flour, one 
pint of milk, and a little grated lemon peel. Mix 
the flour to a batter with the milk, a little at a time 
until smooth ; add the eggs well beaten. Pour the 
batter into a buttered pie-dish. Cut the apples in 
halves and take out the cores ; lay them in the 
batter; shake the suet on the top and the lemon 
peel. Bake for one hour. Cover with sugar on the 
top when done. 

Very Rich Lemon Pudding. 

Take the rind and juice of two lemons, half a 
pound of loaf sugar, quarter of a pint of cream, the 
yolks of six eggs, two ounces of almonds, half a 
pound of butter melted. Blanch and pound the 
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almonds. Stir all well together; line a pie-dish 
with puff-paste ; pour in the mixture \ and bake for 
one hour. 

Vanilla Oream Pufib. 

Mix smoothly two ounces of flour with half a 
pint of milk and half a pint of cream, two ounces 
of butter beaten to a cream, four ounces of white 
sugar, six eggs, and five or six drops of essence of 
vanilla. Line some moulds with puff-paste ; fill 
them three parts full with the cream, and bake for 
half an hour. 

Vermicelli Pudding, Steamed. 

Boil one pint of milk, with a pod of vanilla ; add 
two ounces of vermicelli, an ounce of white sugar, 
and half an ounce of butter. Take out the vanilla ; 
add two eggs well beaten to the pudding. Pour 
into a buttered mould, and steam half an hour. 

Willick Pudding. . 

Two eggs, two ounces of lump sugar, two ounces 
of flour, two ounces of butter. Gently melt the 
butter; stir in the flour; and add the eggs and 
sugar ; beat all well together ; and bake in little tins 
or cups well buttered. Serve with wine sauce. . 
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Welsh Pudding. 

« 

Melt half a pound of fresh butter ; beat with it 
the yolks of eight and whites of four eggs ; mix in 
six ounces of loaf sugar, and the rind of a lemon 
grated. Put a puff paste into a dish for turning out, 
and pour the above in, and nicely bake it 

Wimbome Puddings. 

Take the weights of three eggs in their shells of 
flour, butter, white sugar pounded, and currants. 
Mix the butter in a hot basin with the sugar ; then 
stir in the eggs, which must be first beat, the yolks 
and whites separately and then together, into a 
froth ; then shake the flour in, a little at a time ; and 
then the currants, stirring it all the time, and beating 
it till it is quite light The flour and currants should 
be well dried before the fire. It should be put in cups 
or tins, and baked directly in rather a quick oven. 

Whole Rice Blancmange. 

Put a tea-cupful of whole rice in the least water 
possible till it almost bursts ; then add half a pint of 
milk, and boil it until it is quite a mash, stirring it 
all the time it is on the fire. Dip a shape in cold 
water, and pour in the rice hot ; let it stand until 
quite cold, and then turn it out Stewed fruit or 
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preserve to be eaten with it, or a custard poured 
over. 

Wellington Puddings. 

The crumbs of one penny loaf steeped in a pint of 
new milk boiling hot, four eggs, four ounces of suet or 
butter, four ounces of sugar, four ounces of currants, 
a little nutmeg and lemon peel grated ; this makes 
six puddings. To be baked half-an-hour in cups. 
Two laurel leaves put on the bread when the milk is 
poured on it is a great improvement. 

Walpole Pudding. 

Scald six quinces until quite tender ; pare them 
very thin and scrape off the pulp with a silver knife ; 
add two ounces of white sugar, and half a tea-spoon- 
ful of ginger. Beat up the yolks of four eggs well ; 
and add them to a pint of cream; then stir into 
your quince paste, so that the whole may be pretty 
thick. Line a buttered mould with a light paste, 
pour in the pudding, and bake a pale brown. 

Windsor^ Pudding. 

Shred half a pound of suet very fine, grate into it 
half a pound of French roll, a little nutmeg, and the 
rind of a lemon, add to these half a pound of minced 
apples, the same of currants, and raisins stoned and 
chopped, a glass of raisin Vine, five eggs well beaten, 
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and a pinch of salt. Pour into a buttered basin ; 
and boil three hours. Turn out, and sift white sugar 
over the top. Wine sauce if approved. 

Wiltshire Pudding. 

Two well-beaten eggs, one pint of new milk, 
sufficient flour to make a thick batter, half a salt- 
spoonful of salt ; beat it for five minutes ; stir in 
gently a tea-cupful of red currants picked from 
their stalks, and half a cup of raspberries. Boil in a 
cloth for one hour and a half Cut in slices, and 
serve with brown sugar and cold butter. 

Water Pudding. 

Eight table-spoonfuls of cold water, the juice and 
rind of one lemon, a quarter of a pound of sugar, one 
ounce of butter; the yolks of four eggs, and the 
whites beaten to a froth. Mix all well together, and 
bake in a buttered pie-dish one hour in a slow oven. 

Whip Syllabub. 

Three pints of cream, one pint of white wine, three 
whites of eggs beaten to a strong froth, a little ratafia 
or rose water; beat it until it falls from the whisk in 
a froth. 

Welbeck Pudding. 
Lay some stewed apples in a dish. Mix four 
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table-spoonfuls of arrowroot with a little cold milk ; 
boil a pint of milk with two ounces of white sugar 
and a strip of lemon peel ; take out the peel when 
the milk boils, and pour on the arrowroot ; put back 
the arrowroot into the sauce-pan, and boil for three 
minutes. Pour it on the apples, and serve cold. 

Warwickshire Puddings. 

Take a quarter of a pound of butter, and the same 
of white sugar. Put both^^into a ba^in, and beat well 
with a wooden spoon ; then add a quarter of a pound 
of flour, four beaten eggs, two large spoonfuls of cream 
or milk, half a wine-glass of brandy, an ounce of 
candied peel cut fine, the juice of a lemon and half 
the peel grated. Stir well together. Bake in small 
cups or tins. Serve with lemon sauce. 

York Pudding. 

One pint of milk or cream, one ounce of butter, 
one large cupful of grated bread, four yolks of eggs 
and one white, one glass of brandy, a quarter of a 
pound of currants, or rasins stoned. Butter a basin 
well before pouring the pudding in. The cream or 
milk must be poured hot on the bread and allowed 
to get cold before adding the eggs. Sweeten to taste 
and boil the pudding one hour. 
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Yeast Dumplings. 

Make a very light dough with yeast, as for bread. 
Let it rise an hour before the fire. Twenty minutes 
before you are to serve them have ready a large 
sauce-pan of boiling water ; make the dough into 
balls the size of a large apple ; throw them in, and 
boil twenty minutes. Stick a clean fork into one, 
and if it comes out clear it is done. 

Yorkshire Pudding. 

Four table-spoonfuls of flour, two eggs, a tea- 
spoonful of salt, and a pint of milk, so as to make a 
rather stiff batter. Beat it up well ; put a dish under 
the meat and let the drippings drop into it till quite 
hot, and well greased ; pour in the batter. When 
the upper surface is brown, turn it and brown the 
other side. It will take two hours. 
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Third Edition. Crown 8vo. Cloth, 
price 9^ . 

BROUN (J. A.). 

Magnetic Observations at 
Trevandrum and Augustia 
Malley. Vol. I. 4to.' Cloth, 
price 63*. 

The Report from above, separately 
sewed, price 2xs. 
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BROWN (Rev. J. Baldwin), B.A. 

The Higher Life. Its Reality, 
Experience, and Destiny. Fourth 
Edition. Crown 8vo. Cloth, price 
•js. 6d. 

Doctrine of Annihilation 
in the Light of the Gospel 
of Love. Five Discourses. Second 
Edition. Crown 8vo. Cloth, price 

BROWN (J. Croumbie), LL.D. 
Reboisement in France; or, 

Records of the Replanting of the 
Alps, the Cevennes, and the Pyre- 
nees with Trees, Herbage, and Bush. 
Demy 8vo. Cloth, price lar. 6d, 

The Hydrology of Southern 
Africa. Demy Svo. Cloth, price 
los. 6d. 

BROWNE (Rev. M. E.) 

Until the Day Dawn. Four 
Ad veiit Lectures. Crown Svo. Cloth, 
price 2S. 6d. 

BRYANT (W. C.) 
Poems. Red-line Edition. 

With 24 Illustrations and Portrait of 
the Author. Crown Svo. Cloth extra, 
price 7f. 6d. 

A Cheaper Edition, with Frontis- 
piece. Small crown Svo. Cloth, price 

BUCHANAN (Robert). 
Poetical Works. Collected 

Edition, in 3 vols., with Portrait. 
Crown Svo. Cloth, price 6^. each. 

Master- Spirits. Post Svo. 
Cloth, price lof. 6d. 

BULKELEY (Rev. H. J.). 
Walled in, and other Poems. 

Crown Svo. Cloth, prices*. 

BUNNETT (F. E.). 

Linked at Last. Crown Svo. 
Cloth. 



BURTON (Mrs. Richard). 

The Inner Life of Syria, 
Palestine, and the Holy Land. 
With Maps, Photographs, and 
Coloured Plates. 2 vols. Second 
Edition. Demy Svo. Cloth, price 
24*. 

CADELL(Mr8. H. M.). 

Ida Craven : A Novel. 2 
vols. Crown Svo. Cloth. 

CALDERON. 

• Calderon's Dramas : The 

Wonder-Working Magician, — Life is 
a Dream — ^The Purgatory of St. 
Patrick. Translated by Denis 
Florence^ MacCarthy. Post Svo. 
Cloth, price los. 

CARLISLE (A. D.), B. A. > 
Round the World in 1870. 

A Volume of Travels, with Maps. 
New and Cheaper Edition. Demy 
Svo. Cloth, price dr. 

CARNE (Miss E. T.). 
The Realm of Truth. Crown 

Svo. Cloth, price ss. 6d. 
CARPENTER (E.). 

Narcissus and other 
Poems. Fcap. Svo. Cloth, price 

CARPENTER (W. B.), LL.D., 
M.D., F.R.S., &c. 

The Principles of Mental 

Physiology. With their Applica- 
tions to the Trainine and Discipline 
of the Mind, and Uie Study of its 
Morbid Conditions. Illustrated. 
Fourth Edition. Svo. Cloth, price 

X2^. 

CARR (Lisle). 
Judith Gwjmne. 3 vols. 

Second £dition. Crown Svo. Cloth. 

CHRISTOPHERSON (The late 
Rev. Henry), M.A. 

Sermons. With an Intro- 
duction by John Ra^LL.D., F.S.A. 
First Series. Crown Svo. Cloth, 
price 7s. 6d. 

Sermons. With an Intro- 
duction by John Rae, LL.D., F.S.A. 
Second Series. Crown Svo. Cloth 
price 6s. 
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CLAYTON (Cecil). 

Effie's Game; How She 
Lost and How She Won. A 

Novel. 2 vols. Cloth. 

CLERK (Mrs. Godfrey). 

*Ilim en Nis. Historical 
Tales and Anecdotes of the Times 
of the Early Khalifahs. Translated 
from the Arabic Originals. Illus- 
trated with Historical and Explana- 
tory Notes. Crown 8va Cloth, price 
7*. 

CLERY (C), Capt. 
Minor Tactics. With 26 

Maps and Plans. Third and revised 
Edition. DemySvo. Cloth, price x6f. 

CLODD (Edward), F.R.A.S. 

The Childhood of the 
World : a Simple Account of Man 
in Early Times. Third Edition. 
Crown 8vo. Cloth, price 3J. 

A Special Edition for Schools. 
Price IS. 

The ChUdhood of Reli- 

gions. Including a Simple Account 
of the Birth and Growth of Mjrths 
and Legends. Crown 8va Cloth, 
price 5^. 

• 

COLERIDGE (Sara). 

Pretty Lessons in Verse 
for Good Children, with some 
Lessons in Latin, in Easy Rhyme. 
A New Edition. Illustrated. Fcap. 
8vo. Cloth, price v« 6<^« 

Phantasmion. A Fairy Tale. 
With an Introductory Preface by the 
Right Hon. Lord Coleridge, of 
Ottery St. Mary. A New Edition. 
Illustrated. . Crown 8vo. Cloth, 
price 7^. dd. 

Memoir and Letters of Sara 

Coleridge. Edited by her Daughter. 
With Index. 2 vols. With Two 
Portraits. Third Edition, Revised 
and Corrected. Crown 8vo. Cloth, 
price 24r. 

Cheap Edition. With one Portrait. 
Qoth, price 7*. td 



COLLINS (Mortimer). 
The Princess Clarice. A 

Story of 1871. a vols. Cloth. 

Squire Silchester's Whim. 

3 vols. Cloth. 



Miranda. A 

Madness. 3 vols. 



Midsummer 
Qoth. 



Inn of Strange Meetings, 
and other Poems. Crown 8vo. 
Qoth, price 5*. 

The Secret of Lon^ Life. 

Dedicated by special pennisaon to 
Lord St Leonanls. Fourth Editiob. 
Lai^ge crown 8va Cloth, i»rice 5^. 

COLLINS (Rev. R.), M.A. 

Missionary Enterprise in 
the East. With specif reference 
to the Syrian Christians of Malabar, 
and the results of modem Missions. 
With Four Illustrations. Crowa 
8vo. Cloth, price 6f. 

CONGREVE (Richard), M.A., 
M.R.C.P.L. 

Human Catholicism. Two 

Sermons delivered at the Positivist 
School on the Festival of Hunumity, 
87 and 88, January i, 1875 &i^d '876. 
Demy 8vo. Sewed, price xs. 

CONWAY (Moncure D.X 
Republican Superstitions. 

Ilhistrated by the Political History 
of the United States. Including a 
Correspondence with M. Louis Blanc 
Crown 8vo. Cloth, price 5*. 

CONYERS (Ansley). 
Chesterleigh. 3 vols. Crown 

8vo. Cloth. 

COOKE (M. C), M.A., LL.D. 

Fungi; their Nature^ Infla- 
ences. Uses, &c. Edited by the Rev. 
M. J. Berkeley, M.A., F.L.S. 
With Illustrations. Second Edition. 
Crown 8vo. Cloth, price 5«. 

Volume Xiy. of The Intemational 
Scientific Series. 
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COOKE (Prof. J. p.), of thfc Har- 
vard University. 

The New Chemistry. With 

31 Illustrations. Third Edition. 
Crown 8vo. Cloth, price sf. 

Volume IX. of The International 
Scientific Series. 

Scientific Culture. Crown 

8vo. Cloth, price if. 

COOPER (T. T.), F.R.G.S. 
The Mishmee Hills: an 

Account of a Journey made in an 
Attempt to Penetrate Thibet from 
Assam, to open New Routes for 
Commerce. Second Edition. With 
Four Illustrations and Map. Post 
8yo. Cloth, price \os. 6d. 

Comhill Library of Fiction 
(The). Crown Svo. Cloth, price 
3*. 6d. per volume. 

Half-a- Dozen Daughter^. By 
J. Masterman. 

The House of Raby. By Mrs. G. 
Hooper. 

A Fight for Lfife. By Moy 
Thomas. 

Robin Gray. By Charles Gibbon. 
Kitty. By Miss M. Betham- 
Edwards. 

One of Two ; or, The Left- 
Handed Bride. By J. Hain Fris- 
well. 

Ready - Money Mortiboy. A 
Matter-of-Fact Story. 
God's Providence House. By 
Mrs. G. L Banks. 
For Lack of Gold. By Charles 
Gibbon. 

Abel Drake's Wife. By John 
Saunders. 
Hirell. By John Saunders. 

CORY (Lieut. Col. Arthur). 

The Eastern Menace; or, 
Shadows of Coming Events. 
Crown Svo. Cloth, price 5*. 

Cosmos. 

A Poem. Fcap. Svo. Cloth, price 
3^. 6d. 

COTTON (R. T.). 

Mr. Carington. A Tale of 
Love and Conspiracy. 3 vols. Crown 
Svo. Cloth. 



CRESSWELL (Mrs. G.). 

The King's Banner. Drama 
in Four Acts.^ Five Illustrations. 
4to. Cloth, price lor. 6d. 

CROMPTON (Henry). 
Industrial Conciliation. 

Fcap. Svo. Cloth, price a^. 6d. 

CUMMINS (H. I.), M. A. 

Parochial Charities of the 
City of London. Sewed, price i; . 

CURWEN (Henry). 
Sorrow and Song: Studies 

of Literary Struggle. Henry Mui;ger 
— Novalis — ^Alexander Pet5fi — Hon- 
or^ de Balzac — Edgar Allan Poe 
— Andr^ Ch^nier. 2 vols. Crown 
Svo. Cloth, price 15*. 

DANCE (Rev. C. D.). 

Recollections of Four Years 
in Venezuela. With Three Illus- 
trations and a Map. Crown Svo. 
Cloth, price js. 6d. 

D*ANVERS(N.R.). 

The Suez Canal : Letters 
and Documents descriptive of its 
Rise and Progress in 1S54-56. • By 
Ferdinand de Lesseps. Translated 
by. Demy Svo. Cloth, price Jos. 6d, 

Little Minnie's Troubles. 
An Every-day Chronicle. With Four 
Illustratoons by W. H. Hughes. 
Fcap. Cloth, price 3*. 6d. 

DAVIDSON (Rev. Samuel), D.D., 
LL.D. 

The New Testament, trans- 
lated from the Latest Greek 
Text of Tischendorf. A new and 
thoroughly revised Edition. Post 
Svo. Cloth, price lo*. 6d. 

Canon of the Bible •. Its 
Formation, History, and Fluctua- 
tions. Small crown Svo. Uoth, 
price 5*. 
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DAVIES (Q. Christopher). 

Mountain, Meadow, and 
Mere : a Series of Outdoor Sketches 
of Sport, Scenery, Adventures, and 
Natural History. With Sixteen Il- 
lustrations by Bosworth W. ^ Har- 
court Crown 8vo. Cloth, price ts. 

Rambles and Adventures 
of Our School Field Club. With 
Four Illustrations. Crown 8vo. 
Qoth, price 5*. 

DAVIES (Rev. J. L.), M.A. 
Theology and Morality. 

Essays on Questions of Belief and 
Practice. Crown 8vo. Cloth, price 
7 J. td. 

^£ KERKADEC (Vicomtesse 
Solang^eX 

A Chequered Life, being 

Memoirs of the Vicomtesse de Leo- 
ville Meilhan. ^ Edited by. Crown 
Svo. Cloth, price 7*. td. 

-DE L*HOSTE (Col. E. P.). 

The Desert Pastor, Jean 
Jarousseau. Translated from the 
French of Eugene Pelletan. With a 
Frontispiece. New Edition. Fcap. 
Svo. Cloth, price 3J. td. 

OE REDCLIFFE (Viscount 
Stratford), P.C, K.G., G.C.B. 

Why am I a Christian ? 

Fifth Edition. Crown Svo. Cloth, 
price 3*. 

DE TOCQUEVILLE (A.). 

Correspoxtdence and Con- 
versations of, with Nassau 'Wil- 
liam Senior, from 1834 to 1859. 
Edited by M. C. M. Simpson. 2 
vols. Post Svo. Cloth, price 2w. 

DE VERE (Aubrey). 
Alexander the Great. A 

Dramatic Poem. Small crown Svo. 
Cloth, price ^5. 

The Infant Bridal, and 
Other Poems. A New and En- 
larged Edition. Fcap. Svo. Cloth, 
price ^5. 6d. 



DE VERE (Aubrey}— cmitnued : 

The Legends of St. Patrick, 
and Other Poems. Small crown 
Svo. Cloth, price 5*. 

St. Thomas of Canterbury. 

A Dramatic Poem. Large fcap. Svo. 
Cloth, price 5^. 

DE WILLE (E.). 

Under a Cloud ; or, Johan- 
nes Olaf. A Novel. Translated by 
F. E. Bunn^tt 3 vols. Crown Svo. 
Cloth. 

DENNIS (J.). 
English Sonnets. Collected 

and Arranged. Ele|;antly bound. 
Fcap. Svo. Cloth, pnce 3^. 6d. 

DOBSON (Austin). 

Vignettes in Rh3ane and 
Vers de Soci^t^. Third Edition. 
Fcap. Svo. Cloth, price 5*. 

DONNl^(A.), M.D. 
Change of Air and Scene. 

A Physician's Hints about Doctors, 
Patients, Hygiene, and Society; 
with Notes of Excursions for Health. 
Second Edition. Large post Svo. 
Cloth, price 9*. 

DOWDEN (Edward), LL.D. 

Shakspere :' a Critical Study 
of his Mind and Art Second Edition. 
Post Svo. Cloth, price zzr. 

Poems. Fcap. 8vo. Cloth, 

price 5*.* 

DOWNTON (Rev. H.), M.A. 

Hymns and Verses. Ori- 
ginal and Translated. Small crown 
Svo. Cloth, price y. 6d. 

DRAPER (J. W.), M.D.. L^D., 
Professor in the University of New 
York. 

History of the Conflict be- 
tween Religion and Science. 

Seventh Edition. Crown Svo. Cloth, 
price 5s. 

Volume XIII. of The International 
Scientific Series. 
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GILBERT (Mrs.). 

Autobiography and other 
Memorials. Edited by Josiah 
Gilbert. Second Edition. In a Vols. 
With 2 Steel Portraits and several 
Wood Engravings. PostSvo. Cloth, 
price %\s, 

GILL (Rev. W. W.), B.A. 

Myths and Songs from the 
South Pacific. With a Preface by 
F. Max Muller, M.A., Professor of 
Comparative Philology at Oxford. 
Post 8vb. Cloth, price 9*. 

GODKIN (James). 

The Religious History of 
Ireland : Primitive, Papal, and 
Protestant. Including the Evange- 
lical Missions, Catholic Agitations, 
and Church Progress of th& last half 
Century. 8vo. Cloth, price im. 

GODWIN (William). 

William Godwin: His 
Friends and Contemporaries. 

With Portraits and Facsimiles of the 
handwriting of Godwin and his Wife. 
By C. Kegan Paul. 2 vols. Demy 
8vo. Clotn, price 28*. 

The Genius of Christianity 
Unveiled. Being Essays never 
before published. Edited, with a 
Preface, by C. Kegan Paul. Crown 
8vo. , Cloth, price 7*. dd, 

GOETZE (Capt. A. von). 

Operations of the German 
Engineers during the War of 
1870-1871. Published by Authority, 
and in accordance with Official Docu- 
ments. Translated from the German 
by Colonel G. Graham, V.C., C.B., 
R.E. With 6 large Maps. Demy 
8vo. Cloth, price 21J. 

GOODENOUGH (Commodore J. 
G.), R.N.,C.B.,C.M.G. 

Journals of, during his Last 
Command as Senior Officer on the 
Australian Station, X873-X875. Edited, 
with a Memoir, by his Widow. IWA 
Maps, Woodcuts, and Steel £•- 
graved Portrait. Square post tv^ 
Cloth, price 14^. ' 



GOODMAN (W.). 

Cuba, the Pearl of the 
Antilles. Crown 8vo. Cloth, price 
IS. td. 

GOULD (Rev. S. Baring), M.A. 

The Vicar of Morwenstow: 

a Memoir of the Rev. R. S. Hawker. 
With Portrait. Third Edition, re- 
vised. Square post 8 vo. Cloth, lof. 6^. 

GRANVILLE (A. B.), M.D., 
F.R.S.,&c. 

Autobiography of A. B. 
Granville, F.R. S., etc. Edited, 
with a brief account of the concluding 

Siars of his life, by his youngest 
aughter, Paulina B. Granville. 2 
vols. With a Portrait. Second Edi- 
tion. Demy 8vo. Cloth, price yu. 

GRAY (Mrs. Russell). 

Lisette's Venture. A Novel. 
2 vols. Crown 8vo. Cloth. 

GREEN (T. Bowden). 

Fragments of Thought. 

Dedicated by permission to the Poet 
Laiureate. Crown 8vo. Cloth, price 
7s. td. 

GREENWOOD (J.), " The Ama- 
teur Casual." 

in Strange Company; or, 

The Note Book of a Roving Corre- 
spondent. Second Edition. Crown 
8vo. Cloth, price ts. 

GREY (John), of Dilston. 

John Grey (of Dilston): 
Memoirs. By Jos^hine E. Butler. 
New and Revised EditioD. Crown 
8vo. , Cloth, price 3*. 6d, 

GRIFFITH (Rev. T.), A.M. 

Studies of th« Divin« Mas- 
ter. Demy 8vo. Clollk* pnc« im. 

GRIFFITHS (Capt Aithur)i 

Memoii«l« of MUlbank, and 
Ckiifilftn In Frtoon Histoiy. 

llMA«liH»> tx^db. lV«l$xw CVx!l 
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GRIMLEY {Rev. H. N.)» M.A., 
Professor oi Mathematics in the 
University College of Wales, and 
Chaplain of Tremadoc Church. 

Tremadoc Sermons, chiefly 
on the Spiritual Body, the Unseen 
World, and the Divine Humanity. 
Crown 8vo. Cloth, price ^s. 6d. 

GRUN£R(M. L). 
Studies of Blast Furnace 

Phenomena. Translated by L. D. 
B. Gordon, F.R.S.E., F.G.S. Demy 
8vo. Cloth, price ^s. 6d. 

GURNEY(Rev. A. T.). 

Words of Faith and Cheer. 

A Mission of Instruction and Sugges- 
tion. Crown 8vo. Cloth, price 6s. 

First Principles in Church 
and State. Demy Eva Sewed, 
price I*. 6d. 

HAECKEL (Prof. Erast)L 

The History of Creation. 

Translation revised by Professor E. 
Ray Lankester, M. A. , F. R. S. With 
Colotured Plates and Genealogical 
Trees of the variotis groups of both 
plants and animals. 2 vols. Second 
Edition. Post 8vo. Cloth, price 32*. 

HARCOURT (Capt. A. F. P.)i 

The Shakespeare Argosy. 

Containing much of the wealth of 
Shakespeare's Wisdom and Wit, 
alphabetically arranged and classi- 
fied. Crown 8vo. Cloth, price 6*. 

HAWEIS (Rev. H. R.), M.A. 

Current Coin. Materialism — 

The Devil — Crime — Drunkenness — 
Pauperism — Emotion — Recreation — 
The Sabbath. Crown 8vo. Cloth, 
price 6s. 

Speech in Season. Third 
Edition. Crown 8va Cloth, price 
gs. 

Thoughts for the Times. 

Ninth Edition. Crown 8va Cloth, 
price 7*. 6d. 

Unsectarian Family 

Prayers, for Morning and Evening 
for a Week, with short selected 
passages from the Bible. Square 
crown 8vo. Cloth, price 3J. 6d. 



HAWTHORNE (Julian). 
Bressant. A Romance. 2 

vols. Crown 8vo. Cloth. 

Idolatry. A Romance. 2 vols. 
Crown 8vo. Cloth. 

HAWTHORNE (Nathaniel). 
Nathaniel Hawthorne. A 

Memoir with Stories, now first pub- 
lished in this country. By H. A. Page. 
Post 8vo. Cloth, price js. 6d. 

Septimius. A , Romance. 

Second Edition. Crown 8vo. Cloth, 
price gs. 

HAYMAN (H.), D.D., late Head 
Master of Rugby School. 

Rugby School Sermons. 

With an Introductory Essay on the 
Indwelling of the Holy Spirit. 
Crown 8vo. Cloth, price 7;. 6a. 

Heathergate. 

A Story of Scottish Life and Cha- 
racter. By a New Author, s vols. 
Crown 8vo. Cloth. 

HELLWALD (Baroji F. von). 

The Russians in Central 

Asia. A Critical Examination, 
down to the present time, of the 
Geography and History of Central 
Asia. Translated by Lieut. -Cbl. 
Theodore Wix^man, LL.B. LaiKe 
post 8vo. With Map. Cloth, 
price X2S. 

HELVIQ (Capt. H.). 

The Operations of the Ba- 
varian Anny Corps. Translated 
by Captain G. S. Schwabe. With 
Five large Maps. In 2 vols. Danny 
8vo. Cloth, price 24^. 

HINTON (James). 

The Place of the Physician. 

To which is added Essays on the 
Law of Human Life, and on thb 
Relation between Organic and 
Inorganic Worlds. Second Edi- 
tion. Crown 8vo. Cloth, price 3*. 6</. 

Physiology for Practical 
Use. By various Writers. With 
50 Illtistrations. a vols. Second 
Edition. Crown 8vo/ Cloth, price 
X2J. 6d. 
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DREW (Rev. G. S.). M.A. 

Scripture Lands in con- 
nection with their History. 
Second Edition. 8vo. Cloth, price 
xos. 6d. 

Nazareth : Its Life and 
Lressons. Third Edition. Crown 
8vo. Cloth, price s-r. 

The Divine Kingdom on 
Earth as it is in Heaven. 8vo. 
Cloth, price lof. 6d. 

The Son of Man : His Life 
and Ministry. Crown Svo. Cloth, 
firice fs. 6d. 

DREWRY(Q. O.), M.D. 

The Common-Sense 
Management of the Stomach. 
Third Edition. Fcap. Svo. Cloth, 
price ar. 6d. 

DREWRY (Q. O.), M.D., and 
BARTLETT (H. C), Ph.D., 
F.CS. 

Cup and Platter : or, Notes 
on Food and its Effects. Small Svo. 
Cloth, price 2f . 6d. 

DRUMMOND (Miss). 

Tripps Buildings. A Study 
from Life, with Frontispiece. Small 
crown Svo. Cloth, price 35. 6d. 

DURAND (Lady). 

Imitations from the Ger- 
man of Spitta and Terstegen. 
Fcap. Svo. Cloth, price 4*. 

DU VERNOIS (Col. von Verdy). 

Studies in leading Troops. 

An authorized and accurate Trans- 
lation hy Lieutenant H. J. T. 
Hildyard, 71st Foot: Parts I. and 
II. Demy Svo. Cloth, price 7*. 

EDEN (Frederick). 

The Nile without a 
Dragoman. Second Edition. 
Crown Svo. Cloth, price 7^. 6d. 

EDWARDS (Rev. Basil). 

Minor Chords; Or, Songs 
for the Suffering: a Volume of 
Verse. Fcap. Svo. Cloth, price 
3J. 6d. ; paper, price zs. 6d. 

EILOART (Mrs.). 

Lady Moretoun's Daughter. 

3 vols. Crown Svo. Cloth. 



ELLIOTT (Ebenezer), The Com 
Law Rhymer. 

Poems. Edited by his son, 
the Rev. Edwin Elliott, of St. John's, 
Antigua. 2 vols. Crown Svo. Cloth, 
price iSs. 

ENGLISH CLERGYMAN. 

An Essay on the Rule of 
Faith and Creed of Athanasius. 
Shall the Rubric preceding the 
Creed be removed from the ftayer- 
book ? Sewed. Svo. Price is. 

Epic of Hades (The). 

By a New Writer. Author of 
•• Songs of Two Worids." Fcap. Svo 
Cloth, price 5*. 

Eros Agonistes. , 

Poems. By E. B. D. Fcap. Svo. 
Cloth, price 3s. 6d. 

Essays on the Endowment 
of Research. 

By Various Writers. 

List of Contributors. 

Mark Pattison, B. D. 
James S. Cotton, B. A. 
Charles E. Appleton, D. C. L. 
Archibald H. Sayce, M. A. 
Henry Clifton Sorby, F. R. S. 
Thomas K. Cheyne, M. A. 
W. T. Thiselton Dyer, M. A. 
Henry Nettleship, M. A. 

Square crown octavo. Cloth, 
price 10s. 6d. 

EVANS (Mark). 

The Story of our Fatjier's 

Love, told to Children; being a 
New and Enlarged Edition oS 
Theology for Children. With Four 
Illustrations. Fcap. Svo. Cloth, 
price 3J. 6d. 

A Book of Common Prayer 
and W^orship for Household 
Use, compiled exclusively from the 
Hply Scriptures. Fcap. Svo. Cloth, 
price 3f . 6d, 

EYRE (Maf.-Qen. Sir V.), C.B., 



;YRE (Ma|.-( 
K.C.S.I.,&c. 
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Lays of a Knight-Errant 
in many Lands. Square crown 
Svo. With Six Illustrations. Qoth, 
price js. 6d, 



lO 



A List of 



\ 



FAITHFULL (Mrs. Francis G.). 
Love Me, or Love Me Not. 

3 vols. Crown 8vo. Cloth. 
FARQUHARSON (M.). 

I. Elsie Dinsmore. Crown 
8vo. Cloth, price 3*. 6d. 

II. Elsie's Girlhood. Crown 

8vo. Cloth, price 3 J. 6d. 

III. Elsie's Holidays at 
Roselands. Crown 8vo. 
Cloth, price y. 6d. 

FAVRE (Mons. J.). 

The Government of the 
National Defence. From the 30th 
June to the 31st October, 1870. 
Translated by H. Clark. Demy 8vo. 
Cloth, price 10s. 6d. 

FERRIS (Henry "Weybridge). 

Poems. Fcap. 8vo. Cloth, 
price ss. 

FISHER (Alice). 

His Queen. 3 vols. Crown 
8vo. Cloth. 

FOOTMAN (Rev. H.), M.A. 
From Home and Back ; or. 

Some Aspects of Sin as seen in the 
Light of the Parable of the Prodigal. 
Crown 8vo. Cloth, price 5J. 

FORBES (A.). 
Soldiering and Scribbling. 

A Series of Sketches. Crown 8va 
Cloth, price js. 6d. 

FOTHERGILL (Jessie). 

Aldyth : A Novel. 2 vols. 
Crown 8vo. Cloth. 

Healey. A Romance. 3 vols. 
Crown 8vo. Cloth. 

FOWLE (Rev. T. W.), M.A. 

The Reconciliation of Re- 
ligion and Science. Being Essays 
on Immortality, Inspiration, Mira- 
cles, and the Being of Christ. Demy 
8vo. Cloth, price los. 6d. 

FOX-BOURNE (H. R.). 

The Life of John Locke, 
1630 — 1704. 2 vols. Demy 8vo. 
Cloth, price 28J. 



FRASER (DonaldX 

Exchange Tables of Ster- 
ling and Indian Rupee Curren- 
cy, upon a new and extended system, 
embracing Values from One Far- 
thing to One Hundred Thousand 
Pounds, and at Rates progressing, in 
Sixteenths of a Penny, from is. gd. to 
2J, jd. per Rupee. Royal 8vo. 
Cloth, price los. 6d. 

FRERE(SirH.BartleE.),G.C.B., 
G. C.S.I. y 

The Threatened Famine in 

Bengal : How it may be Met, and 
the Recurrence of Famines in India 
Prevented. Being No.^ 1 of " Occa- 
sional Notes on Indian Affairs." 
With 3 Maps. Crown 8vo. Cloth, 
price 5J. 

FRISWELL (J. Hain). 
The Better Self. Essays for 

Home Life. Crown 8va Cloth, 
price 6s. 

One of Two ; or, The Left- 
Handed Bride. With a Frontis- 
piece. Crown 8vo. Cloth, price 
3^. 6d. 

GARDNER (H.). 

Sunflowers. A Book oT 
Verses. Fcap. 8vo. Cloth, price 5*. 

GARDNER (J.), M.D. 

Longevity : The Means of 
Prolonging Life after Middle 
Age. Third Edition, revised and 
enlarged. Small crown 8vo. Cloth, 
price 4^. 

GARRETT (E.). 

By Still Waters. A Story 
for Quiet Hours. With Seven Illus> 
trations. Crown Svo. Cloth, price 6s, 

GIBBON (Charles). 
For Lack of Gold. With a 

Frontispiece. Crown Svo. Cloth, 
price 3J. 6d. 

Robin Gray. With a Frontis- 
piece. Crown Svo. Cloth, price 
3J. 6d. 
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International Scientific 
Series (The) — continued, 

XVII. Money and the Mecha- 
nism of Exchangee. By W. Stan- 
ley Jevons, M.A., F.R.S. Third 
Edition. Crown 8vo. Cloth, price 5^. 

XVIII. The Nature of Light : 
With a General Accovint of Physical 
Optics. By Dr. Eugene Lommel, 
Professor of Physics in the Univer- 
sity of Erlangen. With 188 Illustra- 
tions and a table of Spectra in Chro- 
mo-lithography. Second Edition. 
Crown 8vo. Cloth, price 5J. 

XIX. Animal Parasites and 
Messmates. By Monsieur Van 
Beneden, Professor of the University 
of Lou vain, Correspondent of the 
Institute of France. With 83 Illus- 
trations. Second Edition. Crown 
8vo. Cloth, price 5*. 

XX. Fermentation. By Professor 
Schiitzenberger, Director of the 
Chemical laboratory at the Sor- 

. bonne. With 28 Illustrations. Second 
Edition. Crown 8vo. Cloth, price 5* . 

XXI. The Five Senses of Mail. 
By Professor Bernstein, of the Uni- 
versity of Halle. With 91 Illustra- 
tions. Second Edition. Crown 8vo. 
Cloth, price sj . 

XXII. The Theory of Sound in 
its Relation to Music. By Pro- 
fessor Pietro Blasema, of the Royal 
University of Rome. With numerous 
Illustrations. Second Edition. Crown 
8vo. Cloth, price 5*. 

Forthcoming VolUmes, 

Prof. W. KiNGDON Clifford, M.A. 
The First Principles of the Exact 
Sciences explained to the Non-ma- 
themafical. 

Prof. T. H. Huxley, LL.D., F.R.S. 
Bodily Motion and Consciousness. 
Dr. W. B. Carpenter, LL.D., 
F. R. S. The Physical Geography of 
the Sea. 

W. Lauder Lindsay, M.D., 
F.R.S.E. Mind in the Lower 
Animals. 

Sir John Lubbock, Bart., F.R.S. 
On Ants and Bees. 

Prof W. T. Thiselton Dyer, B. A., 
B. Sc. Form and Habit in Flowering 
Plants. 



International Scientific 
Series (The) — cotitinued, 

Mr. J. N. Lockyer, F.R.S. Spec- 
trum Analysis. 

Prof. Michael Foster, M.D. Pro- 
toplasm and the Cell Theory. 

H. Charlton Bastian, M.D., 
F.R.S. The Brain as an Organ of 
Mind. 

Prof. A. C. Ramsay, LL.D., F.R.S. 
Earth Sculpture : Hills, Valleys, 
Mountains, Plains, Rivers, Lakes ; 
how they were Produced, and how 
they have been Destroyed. 

Prof. J. Rosenthal. General Phy- 
siology of Muscles and Nerves. 

P. Bert (Professor of Physiologj', 
Paris). Forms of Life and other 
Cosmical Conditions. 

Prof Corfield, M.A., M.D. 
(Oxon.) Air in its relation to Health. 

JAC^KSON (T. G.). 

Modem Gothic Architec- 
ture. Crown 8vo. Cloth, price 5^. 

JACOB (Maj.-Gen. Sir G. Le 
Grand), K.C.S.I., C.B. 

Western India Before and 
during the Mutinies. Pictures 
drawn from life. -Second Edition. 
Crown 8vo. Cloth, price ^s. td, 

JENKINS (E.) and RAYMOND 
0.)» Esqs. 

A Legal Handbook for 
Architects, Builders, and Build- 
ing Owners. Second Edition Re- 
vised. Crown 8vo. Cloth, price 6j. 

JENKINS (Rev. R. C), M.A. 
The Privilege of Peter and 

the Claims of the Roman Church 
confronted with the Scriptures, the 
Councils, and the Testimony of the 
Popes themselves. Fcap. 8vo. Cloth, 
price 3J. td, 

JENNINGS (Mrs. Vaughan). 

Rahel : Her Life and Let- 
ters. With a Portrait from the 
Painting by DaiBnger. Square post 
8vo. Cloth, price 7J. (id. 
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JEVONS (W. Stanley), M.A., 
F.R.S. 

Money and the Mechanism 
of Exchange. Second Edition. 
Crown 8vo. Cloth, price s-r. 

VolumeXVII. of The International 
Scientific Series. 

KAUFMANN (Rev. M.), B.A. 

Socialism : Its Nature, its 
Dangers, and its Remedies con- 
sidered. Crown 8vo. Cloth, price 
7*. (>d. 

KEATINGE (Mrs.). 

Honor Blake : The Stoiy of 

a Plain Wonian. 2 vols. Crown 
8vo. Cloth. 

KER (David). 

On the Road to Khiva. 

Illustrated with Photographs of the 
Country and its Inhabitants, and a 
copy of the Official Map in use 
durmg the Campaign, from the Sur- 
vey of Captain Leusilin. Post Bvo. 
Cloth, price i2f. 

The Boy Slave in Bokhara. 

A Tale of Central Asia. With Illus- 
trations. Crown Bvo. Cloth, price 5^. 

The Wild Horseman of 

the Pampas. Illustrated. Crown 
8vo. Clodi, price 5^. 

KING (Alice). 

A Cluster of Lives. Crown 
8vo. Cloth, price js. 6d. 

KING (Mrs. Hamilton). 

The Disciples. A- New 
Poem. Second Edition, with some 
Notes. Crown 8vo. Cloth, price 

Aspromonte, and other 

Poems. Second Edition. Fcap. 
8vo. Cloth, price 4J. 6d. 

KINQSFORD(Rcv. F.W.),M.A., 

Vicar of St. Thomas's, Stamford Hill ; 
late Chaplain H. E. I. C. (Bengal 
Presidency). 

Hartham Conferences; or, 

Discussions upon some of the Religi- 
ous Topics of the Day. " Audi alte- 
ram partem." Crown 8vo. Cloth, 
price 3*. 6d. 



KNIGHT (A. F. C). 
Poems. Fcap 8vo. Cloth, 

price $s. 
KINGSLEY (Charles). 
Letters and Memories of 

his Life. Edited by his Wife, a 
vols. Demy 8vo. With 2 Steel 
engraved Portraits and numerous 
Illustrations on Wood, and a 
Facsimile of his Handwriting. 
Cloth, price 26s. 

LACORDAIRE (Rev. Pfcre). 
Life : Conferences delivered 
at Toulouse. A New and Cheaper 
Edition. Crown 8vo. Cloth, pnce 
3J. 6d. 

Lady of Lipari (The). 
A Poem in Three Cantos. Fcap. 
8vo. Cloth, price $5. 

LAURIE (J. S.). 

Educational Course of 
Secular School Books for India : 

The First Hindustani 
Reader. Sti£f linen wrapper, price 
6d, 

The Second Hindustani 
Reader. Stiff linen wrapper, price 
6d» 

The Oriental (English) 
Reader. Book I., ijrice 6d.\ II., 
price j^d. ; III., price gd. ; IV., 
price IS. 

Geography of India; with 

Maps and Historical Appendix, 
tracing the Growth of the British 
Empire in Hindustan. Fcap. 8vo. 
Cloth, price zs. 6d. 

LAYMAN N (Capt.). 

The Frontal Attack of 

Infantry. Tr^islated by Colonel 
Edward Newdigate. Crown 8vo. 
Cloth, price 2S. €d. 

L. D. S. 

Letters from China and 

Japan. With Illustrated Title-page. 
Crown 8vo. Cloth, price ^s. 6d. 
LEANDER (Richard). 
Fantastic Stories. Trans- 
lated from the German by Paulina 
B. Granville. With Eight full-page 
Illustrations by M. E. Fraser-Tytler. 
Crown 8vo. Cloth, price 5*. 

LEATHES (Rev. S.), M.A. 
The Gospel Its Own Wit- 
ness. Crown 8vo. Cloth, price ss. 
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HINTON U&mtsy—ctmftHued : 

An Atlas of Diseases of the 
Membrana Tympani. With Des- 
criptive Text. Post 8vo. Price';^6 6s. 

The Questions of Aural 

Surgery. With Illustrations. 2 vols. 
Post 8vo. Cloth, price 12s. 6d. 

H. J. C. 
The Art of Furnishing. 

A Popular Treatise on the Principles 
. of Furnishing, based on the Laws of 
Common Sense, Requirement, and 
Picturesque Effect. Small crown 
8vo. Cloth, price 3^. 6d. 

HOCKLEY (W. B.). 

Tales of the Zenana; or, 

A Nuwab's Leisure Hours. By the 
Author of " Pandurang Hari." With 
a Preface by Lord Stanley of Alder- 
ley. 2 volS; Crown Svo. Cloth, 
price 2if. 

Pandurang Hari ; or, ^Me- 
moirs of a Hindoo. A Tale of 
Mahratta Life sixty years ago. With 
a Preface by Sur H. Bartle E. 
Frere, G.C.S.I.^&c. 2 vols. Crown 
Svo. Cloth, price 21s. 

HOFFBAUER (Capt). 

The German Artillery in 
the Battles near Met2. Based 
on the official reports of the German 
Artillery. Translated by Capt. E. 
O. Hollist. With Map and Plans. 
Demy Svo. Cloth, price 21s. 

Hogan, M.P. 

A Novel. 3 vols. Crown Svo. Cloth. 

HOLMES (E. C. A.). 

Poems. Fcap. Svo. Cloth, 
price 5^. 

HOLROYD (Major W. R. M.) 

Tas-hil ul Kalam ; or, 
Hindustani made Easy. Crown Svo. 
Qoth, price 5^. 

HOPE (James L. A.). 

In Quest of Coolies. With 
Illustrations. Second Edition. Crown 
Svo. Cloth, price 6s. 



HOOPER (Mary). 

Little Dinners: How to 
Serve them with Elegance and 
Economy. Eleventh Edition. 
Crown Svo. Cloth, price 5^. 

Cookery for Invalids, Per- 
soiis of Delicate Digestion, and 
Children. Crown Svo. Cloth, price 
3* . 6(i. 

HOOPER (Mrs. G.). 

The House of Raby. With 
a Frontispiece. Crown Svo. Cloth, 
price 3*. 6d. 

HOPKINS (M.). 
The Port of Refuge; or, 

.Counsel and Aid to Shipmasters in 
Difficulty, Doubt, or Distress. Second 
Edition. Crown Svo. Qoth, price 6s. 

HORNE (William), M.A. 
Reason and Revelation : 

an Examination into the Nature and 
Contents of Scripture Revelation, as 
compared with other Forms of Truth. 
Demy Svo. Cloth, price 12s. 

HOWARD (Mary M.). 
Beatrice Aylmer, and other 

Tales. Crown Svo. Cloth, price 6s. 

HOWARD (Rev. G. B.). 

An Old Legend of St. 
Paul's. Fcap. Svo. Cloth, price 
4s. 6d. 

HOWELL (James). 

A Tale of the Sea, Son- 
nets, and other Poems. Fcap. 
Svo. Cloth, price $s. 

HUGHES (Allison). 
Penelope and other Poems. 

Fcap. Svo. Cloth, price \s. 6d. 

HULL (Edmund C. P.). 

The European in India. 
With a Medical Gums for Anglo- - 
Indians. By R. R. S. Mair, M.D., 
F. R. C. S. E. Second Edition, Revised 
and Corrected. Post Svo. Cloth, 
price 6s. 
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HUMPHREY (Rev. W.). 

Mr. Fitzjames Stephen and 
Cardinal Bellarmine. DemySvo. 
Sewed, price \s. 

HUTTON (James). 

. Missionaxy Life in the 
Southern Seas. With Illustrations. 
Crown 8vo. Cloth, price "js, dd. 

IGNOTUS. 

Culmshire Folk. A Novel. 
New and Cheaper Edition. Crown 
8vo. Cloth, price 6f. 

INCHBOLD 0- W.). 

Annus Amoris. Sonnets, 
l^oolscap 8vo. Cloth, price 4*. td. 

INGELOW (Jean). 
The Littl^ Wonder-hom. 

A Second Series of " Stories Told to 
a Child." With Fifteen Illustrations. 
Square 24010. Cloth, price 3;. td. 

Off the Skelligs. (Her First 
Romance.) 4 vols. Crown 8vo. 
Cloth, 

International Scientific 
Series (The). 

I. The Forms of Water in 
Clouds and Rivers, Ice and 
Glaciers. By J. Tyndall, LL.D., 
F.R.S. With 25 Illustrations. Sixth 
Edition. Crown 8vo. Cloth, price 5s. 

II. Physics and Politics ; or, 
Thoughts on the Application of the 
Principles of " Natural Selection" 
and "Inheritance" to Political So- 
ciety. By Walter Bs«ehot. Third 
Edition. Crown 8vo. Cloth, price 4^. 

III. Foods. By Edward Smith, 
M.D., LL.B., F.R.S. With nu- 
merous Illustrations. Fourth Edition. 
Crown 8vo. Cloth, price 5*. 

IV. Mind and Body : The Theo- 
ries of their Relation. By Alexander 
Bain, LL.D. With Four-IUustra- 
tions. Fifth Edition. Crown 8vo. 
Cloth, price \s. 

V. The Study of Sociolop^y. 
By Herbert Spencer. Sixth Edition. 
Crown 8vo. Cloth, price 5*. 

VI. On the Conservation of 
Energy. By Balfour Stewart, M. A. , 
LL. D. , F. R. S. With 14 Illustrations. 
Third Edition. Crown Svo. Cloth, 
price 5^. 



International Scientific 
Series {^h€)— continued, 

VII. ^ Animal Locomotion ; or. 
Walking, Swimming, and Flying. 
By J. B. Pettiaprew, M.D., F.R.S., 
etc. With 130 Illustrations. Second 
Edition. Crown 8vo. Cloth, price 5r. 

VIII. Responsibility in Mental 
Disease. By Henry Maudsley, 
M.D. Second Edition. Crown 8vo. 
Cloth, price 5r. 

IX. The New Chemistry. By 
Prof<e^sor J. P. Cooke, of the Har- 
vard University. With 31 Illustra- 
tions. Third Edition. Crown 8vo. 
Cloth, price sj. 

X. The Science of La^v. By 
Professor Sheldon Amos. Second 
Edition. Crown Svo. Cloth, price 5;. 

XI. Animal Mechanism. A 
Treatise on Terrestrial and Aerial 
Locomotion. By Professor E. J. 
Marey. With 117 Illustrations. 
Second ^Edition. Crown 8vo. C^lcMh, 
price $s. . 

XII. The Doctrine of Descent 
and Darwinism. By Professor Os- 
car Schmidt (Strasburg University). 
With 26 Illustrations. Third Edi- 
tion. Crown Svo. Cloth, price 5;. 

XIII. The History of the Con- 
flict between Religion and Sci- 
ence. By T. W. Draper, M.D., 
LL.D. Eighth Edition. Crown 
Svo. Cloth, price $s. 

XIV. Fungi; their Nature, In- 
fluences, Uses, &c. By M. C. 
Cooke, M.A., LL.D. Edited by 
the Rev. M. J. Berkeley, M.A., 
F.L.S. With numerous Illustrations. 
Second Edition. Crown Svo. Cloth, 
price 5*. 

XV. The Chemical Effects of 
Light and Photography. By Dr. 
Hermann Vogel (Polytechnic Aca- 
demy of Berlin). Translation tho- 
roughly revised. With 100 Illustra- 
tions. Third Edition. Crown Svo. 
Cloth, price $s. 

XVI. The Life and Growth of 
Language. By William Dwighi 
Whitney, Professor of Sanskrit and 
Comparative Philology in Yale^ Col- 
lege, New Haven. Second Edition. 
Crown Svo. Cloth, price 5^. 
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MIRUS (MiO--C^en. von). 

Cavalry Field Duty. Trans- 
lated by Major Frank S. Russell, 
14th (King's) Hussars. Crown 8vo. 
Cloth limp, price 7; . dd, 

MIVART (St. George), F.R.S. 

Contemporary Evolution : 
An Essay on some recent Social 
Changes. Post 8vo. Cloth, price 
7*. 6a. 

MOORE (Rev. D.), M.A. 
Christ and His Church. 

By the Author of " The Age and the 
Gospel," &c. Crown 8vo. Cloth, 
price 3J. 6a?. 

MOORE (Rev. T.). 

Sermonettes : on Synony- 
mous Texts, taken from the Bible 
.and Book of Common Prayer, for 
the Study, Family Reading, and 
Private Devotion. Small crown 8vo. 
Cloth, price 4^. dd, 

MORELL (J. R.). 

Euclid Simplified in Me- 
thod and Language. Being a 
Manual of Geometry. Compiled from 
the most important Frencn Works, 
approved by the University of Paris 
suid the M mister of Public Instruc- 
tion. Fcap. 8vo. Cloth, price ». (xi. 

MORICE (Rev. F. D.), M.A. 

The Olympian and Pythian 
Odes of Pindar. A New Transla- 
don ifl English Verse. Crown 8vo. 
Cloth, price 7^. 6</. 

MORLEY (Susan). 

Aileen Ferrers. A Novel. 

2 vols. Crown 8vo. Cloth. 

Throstlethwaite. A Novel. 

3 vols. Crown 8vo. Cloth. 

MORSE (E. S.), Ph.D. , 
First Book of Zoology. 

With numerous Illustrations. Crown 
8vo. Cloth, price 5^. 

MOSTYN (Sydney). 

Perplexity. A Novel. 3 vols. 
Crown 8vo. Cloth. 



MUSGRAVE (Anthony). 

Studies in Political Eco- 
nomy. Crown 8vo. Cloth, price 6f . 

My Sister Rosalind. 

A Novel. By the Author of " Chris- 
tiana North," and " Under the 
Limes." 2 vols. Cloth. 

NAAk£ (J. T.). 

Slavonic Fairy Tales. 

From Russian, Servian, Polish, and 
Bohemian Sources. With Four Illus- 
trations. Crown 8vo. Cloth, price 5J. 

NEWMAN (J. H.), D:D. 

Characteristics from the 
Writings of. Being Selections 
from his various Works. Arranged 
with the Author's personal approval. 
Second Edition. With Portrait. 
Crown 8vo. Cloth, price ts. 

\* A Portrait of the late Rev. Dr. 
J. H. Newman^ mounted for framing, 
can be had, price 2^ . 6d, 

NEWMAN (Mrs.). 

Too Late. A Novel. 2 vols. 
Crown 8vo. Cloth. 

NEW WRITER (A). 
Songs of Two Worlds. 

By a New Writer. Third Series. 
S$|cond Edition. Fcap. 8vo. Cloth, 
price 5s. 

The Epic of Hades. Fcap. 

8vo. Cloth, price ss. 
NOBLE (J. A.). 

The Pelican Papers. 

Reminiscences and Remains of a 
Dweller in the Wilderness. Crown 
8vo. Cloth, price 6s. 

NORMAN PEOPLE (The). 

The Norman People, and 

their Existing Descendants in the 
British Dominions and the United 
States of America. Demy 8vo. 
Cloth, price 2i,r. 

NORRIS (Rev. Alfred). 

The Inner and Outer Life 
Poems. Fcap. 8vo. Cloth, price dr. 

Northern Question (The) ; 

Or, Russia's Policy in Turkey un- 
masked. DemySvo. Sewed, price if. 
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NOTREOE (John), A.M. 
The Spiritual Function of 
a Presbyter in the Church of 
England. Crown 8vo. Cloth, red 
edges, price y. 6d. 

Oriental Sporting Magazine 
(The). 

A Reprint of the first s Volumes, 
in 2 Volumes. Demy 8vo. Cloth, 
price 2&r. 

Our Increasing Military Dif- 
ficulty, and one Way of Meeting it. 
Demy 8vo. Stitched, price is. 

PAGE (Capt. S. F.). 

Discipline and Drill. Cheaper 
Edition. Crown Svo. Price is. 

PALORAVE (W. Gifford). 

Hermann Agha. An Eastern 
Narrative. 2 vols. Crown Svo. 
Cloth, extra gilt, price i&r. 

PANDURANG HARI ; 
Or Memoirs of a Hindoo. 

With an Introductory Preface by Sir 
H. Bartle E. Frere, G.C.S.I., C.B. 
2 vols. Crown Svo. Cloth, price 2\s. 

PARKER Joseph), D.D. 
The Paraclete : An Essay 

on the Personality and Ministry of 
the Holy Ghost, ynth some reference 
to current discussions. Second Edi- 
tion. Demy Svo. Cloth, price 12s. 

PARR (Harriet). 
Echoes of a Famous Year. 

Crown Svo. Cloth, price Zs. 6d, 
PAUL (C. Kegan). 

Goethe's Faust. A New 

Translation in Rime. Crown Svo. 
Cloth, price ts. 

William Godwin : His 
Friends and- Contemporaries. 
With Portraits and Facsimiles of the 
Handwriting of Godwin and his 
Wife. 2 vols. Square post Svo. 
Cloth, price 2SJ. 

The Genius of Christianity 
Unveiled. Being Essays never 
before published. By William God- 
win. Edited, ynxh a Preface, by 
C. Kegan Paul. Crown Svo. Cloth, 
price 7*. 6d. 



PAYNE (John). 
Songs of Life and Death. 

Crown Svo. Cloth, price 5*. 

PAYNE (Prof.). 
Lectures on Education. 

Price 6d. each. 

I. Pestalozzi : the Influence of His 
Principles and Practice. 

II. Fr5bel and the Kindergarten 
System. Second Edition. 

III. The Science and Art of Educa» 
tion. 

IV. The True Foundation of Science 
Teaching. 

A Visit to Gemian Schools : 
Elementary Schools in Ger- 
many. Notes of a Pr(^essional Tour 
to inspect some of the Kindergartens, 
Primary Schools, Public Girls* 
Schools, and Schools for Technical 
Instruction in Hamburgh, ^ Berlin, 
Dresden, Weimar, Gotha, Eisenach, 
in the autumn of 1S74. With Critical 
Discussions of the General Principles 
and Practice of Kindergartens and 
other Schemes of Elementary Edu- 
cation. Crown Svo. Cloth, price 
4^. 6d. 

PEACOCKE (Georgiana). 
Rays from the Southern 

Cross : Poems. Crown Svo. With 
Sixteen Full-page Illustrations 
by the Rev. P. Walsh. Cloth el^^ant, 
price lof. 6d, 

PELLETAN (E.). 

The Desert Pastor, Jean 

Jarousseau. Translated from the 
French. By Colonel E. P. De 
L'Hoste. With a Frontispiece. New 
Edition. Fcap. Svo. Cloth, price 
3J. 6d. 

PENRICE (Maj. J.), B.A. 
A Dictionary and Glossary 

oftheKo-ran. With copious Gram- 
matical References and Explanations 
of the Text. 410. Cloth, price ais, 

PERCEVAL (Rev. P.). 
Tamil Proverbs, with their 
English Translation. Containing 
upwards of Six Thousand Proverbs, 
Thu-d Edition. Demy SVo. Sewed, 
price Qs. 
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LEE (Hev. P O.), D-Ci,. 
The Other World ; or, 

GllmiBfscflhcSlIMrnalurid. a vols. 

LEE (Holme). 
Her Title of Honour. A 
Book fi^ Girls. New Edition. With 



Cheaper Edition. CcownSv 



Ensomnent in the Blue Tower of tlie 
Royal Palace at Copenhagen, 1663- 
1685. TTaMlaiedbj-F.ErBuKBKTT. 
With an Amoivpe Portrait of the 
Princes, A KeV and Cheaper 
Edition. Medium Svo, Cloth, pnce 

LEWIS (Maiy A.). 

A Rat with Three Tales. 

With Four Illuatranons by Catherine 
F. Frere. Cloth, price -i. 
LISTADO (J. T.). 
Civil Service. A Novel. 

LOCKER (F.). 
London Lyrics. A New and 
Revised Edition, with Additions and 
a I\inrait oT the Author. Crown Svo. 
Cloth, deguit, price 71. 6d. 

LOHHEL (Dr. E.). 
The Nature of LiEbt : With 
a General Accunint of Phy^calOptiei. 
Second Edition. With xW lUtistra- 
Jions and a Table of Spectra in 
Oiromo-iithagraphy. Croim Svo. 
aath. price u. 

Volume JCVTIl, of The (ntema- 
tloaiJ Scieolific Series. 

LORIHBR (Peter), D.D. 
John Knox and the Church 
0tEngUnd;HisWarki"l~P..i..:. 



Article, .u, 
Cloth, price 



,s noTKmnerintfpit, 
e upon her ytor^y, 



ly Svo 



LOTHIAN (Roxburghe). 

\ Dante and Beatrice from 

HosiS™, cloth, price J4J.' 
LOVEL (Edward). 

TheOwfs Nest in the City: 



Unpublished Papera and Correspon- 
dence, liy Bayle Hemard. 3 vols. 



:ioth, 



LOWER (M. A.), M.A., F.8.A. 
WajTsitie Notes in Scandi- 
navia. Being Notes of Travel in 
the Nonh of Europe. Ctown Svo. 
Cloih, price ^. 

LUCAS (Alice). 
Translations from 



the 



iBth a 



igth Centurii 



Oodi, 

LYONS (R. T.), Surg.-MsJ. Ben- 

eal Army. 

A Treatise on Relapsing 

Fever. Post Bvo. Cloth, priceyj.W. 
H AC AULA Y (J.), U.A., H.D., 

The Truth about Ireland: 



MAC DONALD (O.). 

Malcolm. ANovd. 3 vols. 
Second Eldidnn. Crown Eva. Oath. 
St.Oeocgeand St. Michael. 



uy Life and Character, 
dhibiled in the General 
' His Royal Highness, 
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MAC KENNA (S. J.)- 
Plucky Fellows. A Book 

for Boys. With Six Illustrations. 
Second Edition. Cro^-n 8vo. Cloth, 
price y. 6d. 

At School with an Old 

Dragoon. With Six Illustrations. 
Second Edition. Crown 8vo. Cloth, 
price ss. 

McCLINTOCK. 

Sir Spangle and the Dingy 

Hen. Illustrated. Imperial z6mo. 
Cloth, price 2s. td. 

MAIR (R. S.), M.D., F.R.C.S.E. 

The Medical Guide for 
Anglo-Indians. Being a Compen- 
dium of Advice to Europeans ^ in 
India, relating to the Preservation 
and Regulation of Health. With a 
Supplement on the Management of 
Children in India. Crown 8vo. Limp 
cloth, price 3*. 6d. 

MANNING (His Eminence Car- 
dinal). 

Essays on Religion and 
Lriterature. By various Writers. 
Third Series. Demy Bvo. ClotK, 
price los. 6d. 

MAREY (E. J.). 
Animal Mechanics. A 

Treatise on Terrestrial and Aerial 
Locomotion. With 117 Illustrations. 
Second Edition. Crown Bvo. Cloth, 
price 5*. 

Volume XI. of The International 
Scientific Series. 

MARKEWITCH (B.). 

The Neglected Question. 

Translated from the Russian, by the 
Princess Ourousoff, and dedicated by 
Express Permission to Her Imperial 
ana Royal Highness Marie Alexan- 
drovna, the Duchess of Edinburgh. 
2 vols. Crown 8vo. Cloth, price 14J. 

MARRIOTT (Mig.-Gen. W. F.), 
C.S.I. 

A Grammar of Political 
Economy. Crown 8vo. Cloth, 
price 6s. 

MARSHALL (H.). 

The Story of Sir Edward's 
Wife. A Novel. Crown 8vo. Cloth, 
price los. 6d, 



MASTERMAN (J.). 
Half-a-dozen Daughters. 

With a Frontispiece. Crown 8vo. 
Cloth, price 3^ . td. 

MAUDSLEY (Dr. H.). 

Responsibility in Mental 
Disease. Second Edition. Crown 
8vo. Cloth, price 5*. 

Volume VIII. of The International 
Scientific Series. 

MAUGHAN (W. C). 
The Alps of Arabia; or. 

Travels through Egypt, Sinai, Ara- 
bia, and the Holy Land. With Map. 
Second Edition. Demy 8vo. Cloth, 
price 5* . 

MAURICE (C. E.). 

Lives of English Popular 
Leaders. No. x.— Stephen Lang- 
ton. Crown 8vo. Cloth, price js.6d. 
No. 2. — ^TvLER, Ball, and Old- 
castle. Crown 8vo. Cloth, price 
js. 6d, 

Mazzini (Joseph). 

A Memoir. By E. A. V. Two 
Photographic Portraits. Crown Bvo. 
Cloth, price 3^ . 6d. 

MEDLEY (Lieut.-Col. J. G.),R.E. 

An Autumn Tour in the 
United States and Canada. 
Crown 8vo. Cloth, price $5. 

MENZIES (Sutherland). 

Memoirs of Distinguished 
Women. 2 vols. Post 8vo. Clotk, 
price los. 6d. 

MICKLETHWAITE (J. T.), 
F.S.A. 

Modem Parish Chutches : 

Their Plan, Design, and Furniture. 
Crown 8vo. Cloth, price 7*. 6d, 

MILNE (James). 
Tables of Exchange for the 

Conversion of Sterling Money into 
Indian and Ceylon Currency, at 
Rates from is. Zd. to zr. 3^. per 
Rupee. Second Edition. Demy 
8vo. Cloth, price ;£ 3 or. 
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SCHELL (Maj. von). 

The Operations of the 
First Army under Gen. Von 
Goeben. Translated by Col. C. H. 
von Wright. Four Maps. Demy 
8vo. Cloth, price 9^. 

The Operations of the 
First Army under Gen. Von 
Steinmetz. Translated by Captain 
E. O. Hollist. Demy 8vo. Cloth, 
priOe lof. td. 

SCHERFF (Maj. W. von). 

Studies in the New In- 
fantry Tactics. ' Parts I. and II. 
Translated from the German by 
Colonel Lumley Graham. Demy 
8vo. Cloth, price 7*. dd, 

SCHMIDT (Prof. Oscar). 

The Doctrine of Descent 
and Danvinism. With 26 Illus- 
trations. Third Edition. Crown 
8vo. Cloth, price cr. 

Volume Xll. of The Internatioilal 
Scientific Series. 

SCHUTZENBERGER(Prof.F.). 

Fermentation. With Nu- 
merous Illustrations. Crown 8vo. 
Cloth, price m. 

Volume Xa. of The International 
Scientific Series. 

SCOTT (Patrick). 
The Dream and the Deed, 

and other Poems. Fcap. 8vo. Cloth, 
price sf. 

SCOTT (W. T.). 

Antiquities of an Essex 
Parish ; or. Pages from the History 
of Great Dunmow. Crown 8vo. 
Cloth, price 5^. Sewed, 4^. 

SCOTT (Robert H.). 
Weather Charts and Storm 

'Warnings. Illustrated. Crown 
8vo. Cloth, price y. 6d.. 

Seeking his Fortune, and 

other Stories. With Four Illustra- 
tions. Crown 8vo. Cloth, price 3^. 6£^. 



-SENIOR (N. W.). 

Alexis De Tocqueville. 

Correspondence and Conversations 
with Nassau W. Senior, from 1833 
to 1859. Edited by M. C. M. Simp- 
son. 2 vols. Large post 8vo. Cloth, 
price 2 If. 

Journals Kept in France 

and Italy. From 1848 to 1852. 
With a Sketch of the Revolution of 
1848. Edited by his Daurfiter, M. 
C. M. Simpson. 2 vols. Post 8vo. 
Cloth, price 2\s. 

Seven Autumn Leaves from 
Fairyland. Illustrated with Nine 
Etchmgs. Square crown 8vo. Cloth, 
price 3*. 6d. 

SEYD (Ernest), F.S.S. 
The Fall in the Price of 

Silver. Its Causes, its Consequen- 
ces, and their Possible Avoidance, 
with Special Reference to India. 
Demy 8vo. Sewed, price ar. i>d. 

SHADWELL (Maj. -Gen.), C.B. 

Mountain Warfare. Illus- 
trated by the Campaign of X799 in 
Switzerland. Being a Translation 
of the Swiss Narrative compiled from 
the Works of the Archduke Charles, 
Tomini, and others. Also of Notes 
by General H. Dufour on the Cam- 
paign of the Valtelline in 1635. With 
Appendix, Maps, and Introductory 
Remarks. Demy 8yo. Cloth, price 
16s. 

SHELDON (Philip). 
Woman's a Riddle; or, Baby 

Warmstrey. A Novel. 3 vols. Crown 
8vo. Cloth. 

SHELLEY (Lady). 

Shelley Memorials from 
Authentic Sources. With (now 
first printed) an Essay on Christian- 
ity by Percy Bysshe Shelley. With 
Portrait. Thu-d Edition. Crown 
8vo. Cloth, price 5*. 

SHERMAN (Gen. W. T.). 

Memoirs of General W. 
T. Sherman, Commander of the 
Fedei^ Forces in the American Civil 
War. By Himself. 2 vols. With 
Map. Demy 8vo. Cloth, price 24*. 
CoPyi ight English Edition. 
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SHIPLEY (Rev. Orby), M.A. 
phurch Tracts, or Studies 

in Modern Problems. By various 
Writers. 2 vols. Crown 8vo. Cloth, 
price 5*. each. 

SMEDLEY (M. B.). 
Boarding-out and Pauper 

Schools for Girls. Crown 8vo. 
Cloth, price 3*. 6d. 

SMITH (Edvt^ard), M.D., LL.B., 
F.R.S. 

Health and Disease, as In- 
fluenced by the Daily, Seasonal, and 
other Cyclical Changes in the Human 
System. A New Edition. Post 8vo. 
Cloth, price 7*. 6d. 

Foods. Profusely Illustrated. 
Fourth Edition. Crown Svo. Cloth, 
price 5*. 

Volume III. of The International 
Scientific Series. 

Practical Dietary for 
Families, Schools, and the La- 
bouring Classes. A New Eldition. 
Post Svo. Cloth, price y. 6d. 

Tubercular Consumption 
in its Early and Remediable 
Stages. Second Edition. Crown 
8vo. Cloth, price 6; . 

SMITH (Hubert). 

Tent Life with English 
Gipsies in Norway. With Five 
full-page Engravings and Thirty-one 
smaller Illustrations by Whymper 
and others, and Map of the Country 
showing Routes. Third Edition. 
Revised and Corrected. Post 8vo. 
Cloth, price 2Xf. 

Some Time in Ireland. 

A Recollection. Crown 8vo. Cloth, 
price js. 6d. 

Songs for Music. 

By Four Friends. Square crown 
Svo. Cloth, price «. 
Containing songs by Reginald A. 
Gatty, Stephen H. Catty, Greville 
J. Chester, and Juliana Swing. 



SPENCER (Herbert). 

Thef Study of Sociology. 

Fifth Edition. Crown Svo. Cloth, 
price 5*. 

Volume V.^ of The International 
Scientific Series. 

SPICER (H.). 
Otho's Death Wager. A 

Dark Page of History Illustrated. 
In Five Acts. Fcap. Svo. Cloth, 
price sj. 

STEVENSON (Rev. W. P.). 
Hjrmns for the Church and 

H ome. Selected and Edited by the 
Rev. W. Fleming Stevenson. 

The most complete Hymn Book 
published. 

The Hymn Book consists of Three 
Parts : — I. For Public Worship.— 
II. For Family and Private Worship. 
—III. For Children. 
%* Published in various forms ana 
prices^ the latter ranging/rovi %d. 
to 6s. Lists and full particulars 
will be furnished on a^licatioH to 
the Publishers. 

STEWART(Prof. Balfour), M.A., 
LL.D., F.R.S. 

On the Conservation of 

Energy. Third Edition. With 
Fourteen Engravings. Crown Svo. 
Cloth, price 5f. 

Volume VI. of The International 
Scientific Series. . 

STONEHEVSTER (Agnes). 

Monacella : A Legend of 
North Wales. A Poem. Fcs^ Svo. 
Cloth, price 3f. 6df. 

STRETTON (Hesba). Author of 
"Jessica's First Prayer." 

The Storm of Life. With 
Ten Illustrations. Royal x6mo. 
Cloth, price \s. td. 

The Crew of the Dolphin. 

Illustrated. Eighth ^ Thousand. 
Royal i6mo. Cloth, price \s. 6d, 

Cassy. Twenty-ninth Thou- 
sand. With Six Illustrations. Royal 
i6mo. Cloth, price is. 6d. 
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PERRIER (A.). 
A Winter in Morocco. 

With Four Illustrations. A New 
and Cheaper Edition. Crown 8vo. 
Cloth, price y. 6d. 

A Good Match. A Novel. 
2 vols. Crown 8vo. Cloth. 
PERRY (Rev. S. J.), F.R.S. 
Notes of a Voyage to Ker- 

guelen Island, to observe the 
Transit of Venus. DemySvo. Sewed, 
price 2j. 

PESCHEL (Dr. Oscar). 

The Races of Man and 
their Geographical Distribution. 
Large crown 8vo. Cloth, price 9*. 

PETTIGREW (J. Bell), M.D., 
F.R.S. 

Animal Locomotion ; or, 

Walking, Swimming, and Flying. 
With 130 Illustrations. Second Edi- 
tion. Crown Svo. Cloth, price 5*. 

Volume VII. of The International 
Scientific Series. 

PIGGOT (J.), F.S.A., F.R.G.S. 

Persia — Ancient and Mo- 
dern. Post Svo. Cloth, price 10*. 6df. 

POUSHKIN (A. S.). 

Russian Romance. 

Translated from the Tales of Belkin, 
etc. By Mrs. J. Buchan Telfer («/p 
MouraviefF). Crown Svo. Cloth, 
price 7^ . 6a, 

POWER (H.). 

Our Invalids : How shall 
we Employ and Amuse Them ? 
Fcap. Svo. Cloth, price zs. 6d. 

POWLETT (Lieut. N.), R.A. 

Eastern Legends and 
Stories in Enp^lish Verse. Crown 
Svo. Cloth, price 5f. 

PRESBYTER. 

Unfoldings of Christian 

Hope. An Essay showing that the 
Doctrine contain^ in the Damna- 
tory Clauses of the Creed commonly 
called Athanasian is unscriptural. 
Small crown Svo. Cloth, price 4r. 6d. 

PRICE (Prof. Bonamy). 

Currency and Banking. 
Crown Svo. Cloth, price 6r. 



PROCTOR (Richard A.), B.A. 
Our Place among Infinities. 

A Series of Essays contrasting our 
little abode in space and time with 
the Infinities around us. To which 
are added Essays on "Astrology," 
and " The Jewish Sabbath. " Second 
Edition. Crown Svo. Cloth, price 
6s. 

The Expanse of Heaven. 

A Series of Essays on the Wonders 
of the Fiianament.^ ^ With a Frontis- 
piece. Second Edition. Crown Svo. 
Cloth, price 6s. 

PUBLIC SCHOOLBOY. 

The Volunteer, the Militia- 
man, and the Regular Soldier. 
Crown Svo. Cloth, price 5*. 

RANKING (B. M.). 

Streams from Hidden 
Sources. Crown Svo. Cloth, price 
6s. 

Ready-Money Mortiboy. 

A Matter-of-Fact Story. With Fron- 
tispiece. Crown Svo. Cloth, price 
y. 6d. 

REANEY (Mrs. G. S.). 

Waking and Working ; or, 
from Girlhood to Womanhood. 
With a Frontispiece. Crown Svo. 
Cloth, price 5^ . 

Sunbeam Willie, and other 

Stories. Three Illustrations. Royal 
i6mo. Cloth, price xs. 6d. 

Reginald Bramble. 

A Cynic of the Nineteenth Century. 
An Autobiography. Crown Svo. 
Cloth, price los. 6a. 

REID (T. Wemyss). 

Cabinet Portraits. Bio- 
graphical Sketches of Statesmen of 
the Day. Crown Svo. Cloth, price 
7*. 6d. 

RHOADES (James). 

Timoleon. A Dramatic Poem. 
Fcap. Svo. Cloth, price 5*. 
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RIBOT (Prof. Th.). 

Contemporary English Psy- 
chology. Second Edition. ^ A Re- 
vised and Corrected Translation from 
the latest French Edition. Large 
post 8vo. Cloth, price gs. 

Heredity : A Psychological 
Study on its Phenomena, its Laws, 
its Causes, and its Consequences. 
Large crown 8vo. Cloth, price gs. 

ROBERTSON (The Late Rev. 
F. "W.), M.A., of Brighton. 

The Late Rev. F. W. 
Robertson, M.A., Life and Let- 
ters of. Edited by the Rev. Stop- 
ford Brooke, M.A., Chaplain in Or- 
dinary to the Queen. 
L 2 vols., uniform with the Ser- 
mons. With Steel Portrait. Crown 
8vo. Cloth, price "js. 6d. 
H. Library Edition, in Demy Svo., 
with Two Steel Portraits. Cloth, 
price 125. 

in. A Popular Edition, in i vol. 
Crown Svo. Cloth, price dr. 

New and Cheaper Editions : — 

Sermons. Four Series. Small 
crown Svo. Cloth, price 3J. 6d. each. 

Notes on Genesis. Crown 
8vo. Cloth, price 5^. 

Expository Lectures on 
St. Paul's Epistles to the Co- 
rinthians. A New Edition. Small 
crown 8vo. Cloth, price $s. 

Lectures and Addresses, 

with other literary remains. A New 
Edition. Crown 8vo. Cloth, price 5J. 

An Analysis of Mr. Tenny- 
son's •• In Memoriam." (Dedi- 
cated by Permission to the Poet- 
Laureate.) Fcap. 8vo. Cloth, price 

The Education of the 
Human Race. Translated from 
the German of Gotthold Ephraim 
Lessing. Fcap. 8vo. Cloth, price 
ay. 6d. 

The above Works can also be had 
bound in half -morocco. 
%* A Portrait of the late Rev. F. W. 
Robertson, mounted for framing, can 
l)e had, price ajr. 6^. 



ROSS (Mrs. E.), (" Nelsie Brook"). 

D.addy*s Pet. A Sketch 
from Humble Life. With Six Illus- 
trations. Royal i6mo. Cloth, price 
\s. 

RUSSELL (E. R.> 

Irving as Hamlet. Second 
Edition. Demy Svo. Sewed, price 
If. 

RUSSELL (W. C). 

Memoirs of Mrs. Lsetitia 
Boothby. Crown Svo. Cloth, price 
7* . dd. 

SADLER (S. W.), R.N. 

The African Cruiser. A 

Midshipman's Adventures on the 
West Coast. With Three Illustra- 
tions. Second Edition. Crown Svo. 
Qoth, price 3^ . td. 

SAMAROW (G.). 

For Sceptre and Crown. A 

Romance of the Present Time. 
Translated by Fanny Wormald. 2 
vols. Crown Svo. Cloth, price 15*. 

SAUNDERS (Katherine). 
The High Mills. A Novel. 

3 vols. Crown Svo. Cloth. 

Gideon's Rock, and other 
Stories. Crown Svo. Cloth, price dr. 

Joan M erry weather,and other 
Stories. Crown 8vo.' Cloth, price ts, 

Margaret and Elizabeth. 

A Story of the Sea. CroWn 8vo. 
Cloth, price ts. 

SAUNDERS (John). 
Israel Mort, Overman. A 

Story of the Mine. 3 vols. Crown 
Svo. 

Hirell. With Frontispiece. 
Crown Svo. Cloth, price 3*. &/. 

Cheap Edition. With Frontis- 
piece, price IS, 

Abel Drake's Wife. With 

Frontispiece. Crown Svo. Cloth, ^ 
price 3J. dd. 

Ch*ap Edition. With Frontis- 
piece, price 2J. 
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STRETTON (Hesba)— c<w/Ma^</: 
The King's Servants. 

Thirty-fifth Thousand. With Eight 
Illustrations. Royal i6mo. Cloth, 
price \5. 6d. 

Lost Gip. Forty-eighth Thou- 
sand. With Six Illustrations. Royal 
i6mo. Cloth, price is. 6d. 

%* Also a handsomely bound Edi- 
tiony with Twelve Illustrations^ 
price as. 6d. 

Michel Lorio's Cross. 

Strongly bound in blue cloth, gilt, 
price IS, 6d. 

Friends till Death, and 
other Stories. Strongly bound in 
blue cloth, gilt, price is. 6d. 

David Lloyd's Last Will. 
Illustrated. Fcap. 8vo. Cloth, 
price or. 6d. 

The Wonderful Life. 
Ninth Thousand. Fcap. 8yo. Cloth, 
price 2S. 6d. 

Friends till Death. With 

Frontispiece. Fourteenth Thousand. 
Royal x6mo. Limp cloth, price 6d. 

Two Christmas Stories. 

With Frontispiece. Eleventh Thou- 
sand. Royal i6mo. Limp cloth, 
price 6d. 

Michel Lorio's Cross, and 
Left Alone. With Frontispiece. 
Seventh Thousand. Royal z6mo. 
Limp cloth, price 6d. 

Old Transome. With 

Frontispiece. Ninth Thotisand. 
Royal t6mo. Limp cloth, price 6d. 

V Taken from "The King's 
Servants." 

The Worth of a Baby, and 
how Apple -Tree Court was 
won. With Frontispiece. Ninth 
Thousand. Royal x6mo. Limp 
cloth, price 6d. 

A Night and a Day. With 

Frontispiece. Sixth Thousand. Royal 
i6mo. Limp cloth, price 6d. 

Hester Morley's Promise. 
3 vols. Crown 8vo. Cloth. 

The Doctor's Dilemma. 

vols. Crown 8vo. Cloth. 



STUMM (Lieut. Hugo), German 
Military Attach^ to the Khivan Ex- 
pedition. 

Russia's advance East- 
ward. Based on the Official Reports 
of. Translated bv Capt. C. E. H. 
Vincent. With Map. Crown 8vo. 
Cloth, price 6s. 

SULLY (James), M.A. 
Sensation and Intuition. 

Demy 8vo. Cloth, price los. 6d. 

Sunnyland Stories. 

By the Author of ** Aunt Mary's Bran 
Pie." Illustrated. Small 8vo. Cloth, 
price ^s. 6d. 

SYME (David). 

Outlines of an Industrial 
Science. Crown 8vo. Cloth, price 
dr. 

Tales of the Zenana. 

By the Author of " Pandurang 
Hari." 2 vols. Crown 8 vo. Cloth, 
price ais. 

TAYLOR (Rev. J. W. A.), M.A. 

Poems. Fcap. 8vo. Cloth, 

price 5*. 

TAYLOR (Sir H.). 

Edwin the Fair and Isaac 
Comnenus. A New Edition. 
Fcap. 8vo. Cloth, price y. 6d. 

A Sicilian Summer and 

other Poems. A New Edition. 
Fcap. 8vo. Cloth, price 3X. 6d. 

Philip Van Artevelde. A 
Dramatic Poem. A New Edition. 
Fcap. 8vo. Cloth, price 5*. 

TAYLOR (Col. Meadows), C.S.I., 
M.R.I.A. 

The Confessions of a Thug. 

Crown 8vo. Cloth, price 6*. 
Tara : a Mahratta Tale. 

Crown 8vo. Cloth, price 6*. 

TELFER (J. Buchan), F.R.G.S.» 
. Commahder R.N. 

The Crimea and Trans- 
Caucasia. With numerous Illus- 
trations and Maps. 3 vols. Medium 
8vo. Cloth, price 36*. 



26 



A List of 



TENNYSON (Alfred). 

Harold. A Drama. Crown 
8vo. Cloth, price 6s. 

Queen Mary. A Drama. 
New Edition. Crown 8vo. Cloth, 
price ts. 

TENNYSON (Alfred). 

Cabinet Edition. Ten Volumes. Each 
with Frontispiece. Fcap. 8vo. Cloth, 
price 2J. 6d. each. 

Cabinet Edition, io vols. Com- 
plete in handsome Omaniental Case. 
Price 2&y. 

TENNYSON (Alfred). 

Author's Edition. Complete in Five 
Volumes. Post Svo. Cloth gilt ; or 
half-morocco, Roxburgh style. 

Vol. I. Early Poems, and 

English Idylls. Price 6s. ; Rox- 
burgh, 7* . 6d. 

Vol. II. Locksley Hall, 
Lucretius, and other Poems. 

Price 6s. ; Roxburgh, js. 6d. 

Vol. III. The Idylls of 
the King {Compute). Price js. 6d.; 
Roxburgh, gs. 

Vol. IV. The Princess, 

and Maud. Price 6s.; Roxburgh, 
7*. 6d. 

Vol. v. Enoch Arden, 
and In Memoriam. Price 6s. ; 
Roxburgh, 7*. 6d. 

TENNYSON (Alfred). 
Original Editions. 

Poems. Small Svo. Cloth, 
price 6s. 

Maud, and other Poems. 
Small Svo. Cloth, price 3J. 6d. 

The Princess. Small Svo. 

Cloth, price y. 6d. 



TENNYSON (Alfred). 
Original Editions. 
Idylls of the King. Small 

Svo. Cloth, price 5*. 

Idylls of the King, fom- 
plete. Small Svo. Cloth, price 6s. 

The Holy Grail, and other 
Poems. Small Svo. Cloth, price 
4^ . 6d. 

Gareth and Ljmette. Small 

8vo. Cloth, price 3*. 

Enoch Arden, &c. Small 

Svo. Cloth, price 3*. 6d. 

Selections from the above 

'Works. Super royal x6mo. Cloth, 
price 3 J. 6d. Cloth gilt extra, price 4* 

Songs from the above 

'Works. Super royal i6mo. Cl6th 
extra, price 3J. 6d. 

In Memoriam. Small Svo. 

Cloth, price 4f . 

TENNYSON (Alfred). 

The Illustrated Edition, i 
vol. Large Svo. Gilt extra, price 25^. 

Library Edition. In 6 vols. 

Demy Svo. Cloth, price los. 6d. each. 

Pocket Volume Edition. 

IX vols. In neat case, price 31 j. 6d. 
Ditto, ditto. Extra cloth gilt, m case 
price 35*. 

Tennyson's Idylls of the 

King, and other Poems. Illustrated 
by Julia Margaret Cameron. 2 vols. 
FoUo. Half-bound morocco, cloth 
sides, price £6 6s. each. 



THOMAS (Moy). 

A Fight for Life. 
Frontispiece. Crown Svo. 
price 3*. 6d, 



With 
Qoth, 
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Thomasina. 



A Novel. 
Cloth. 



2 vols. Crown 8vo. 



THOMPSON (Alice C). 

Preludes. A Volume of 
Poems. Illustrated by Elizabeth 
Thompson (Painter of "The Roll 
Call "). 8vo. Cloth, price 7*. 6rf. 

THOMPSON (Rev. A. S.). 
Home Words for Wan- 

dererd. A Volume of Sermons. 
Crown 8vo. Cloth, price 6* . 

Thoughts in Verse. 

Small Crown 8vo. Cloth, price xs. 6d. 

THRING (Rev. Godfrey), B.A. 
Hymns and Sacred Lyrics. 

Fcap. 8vo. Cloth, price 5*. 

TODD (Herbert), M.A. 

Arvan ; or, The Story of the 
Sword. A Poem. Crown 8vo. Cloth, 
price 7*. 6d. 

TODHUNTER (Dr. J.) 
Laurella; and other Poems. 

Crown 8vo. Cloth, price 6* . 6d. 

TRAHERNE (Mrs. A.). 

The Romantic Annals of 

a Naval Fam9y. A New and 

Cheaper ^ Edition. Crown 8vo. 
Cloth, price 5^ . 

TRAVERS (Mar.). 

The Spinsters of Blatch- 
ing^on. A Novel, s vols. Crown 
8vo. Cloth. 

TREMENHEERE (Lieut.-Gen. 
C. W.) 

Missions in India : the 

System of Education in Government 
and Mission Schools contrasted.' 
Demy 8vo. Sewed, price ay. 

TURNER (Rev. C. Tennyson). 

Sonnets, L3rrics, and Trans- 
lations. Crown 8vo. Cloth, price 
4r. 6d. 



TYNDALLOohn),LL.D.,F.R.S. 

The Forms of Water in 
Clouds and Rivers, Ice and 
and Glaciers. With Twenty-five 
Illustrations. Sixth Edition. Crown 
8vo. Cloth, price M. 

Volume I. of The International 
Scientific Series. 

UMBRA OXONIENSIS. 

Results of the expostu- 
lation of the Right Honourable 
'W. E. Gladstone, in their 
Relation to the Unity of Roman 
Catholicism. Large fcap. 8vo. Cloth, 
price 5*. 

UPTON (Richard D.), Capt. 
Newmarket and Arabia. 

An Examination of the Descent of 
Racers and Coursers. With Pedi- 
grees and Frontispiece. Post 8vo. 
Cloth, price 9*. 

« 

VAMBERY (Prof. A.). 

Bokhara: Its History and 
Conquest. Second Edition. Demy 
8vo. Cloth, price i%s. 

VAN BENEDEN (Mons.). 

Animal Parasites and 
Messmates. With 8^ Illustrations. 
Second Edition. Cloth, price 5*. 

Volume XIX. of The International 
Scientific Series. 

VANESSA. 

By the Author of "Thomasina" 
&c. A Novel. 2 vols. Second 
Edition. Crown 8vo. Cloth. 

VAUGHAN (Rev. C. J.), D.D. 

Words of Hope from the 
Pulpit of the Temple Church. 
Third Edition. Crown 8vo. Cloth, 
price $s. 

The Solidity of true Re- 
ligion, and other Sermons. Preached 
in London during the Election and 
Mission Week, February, 1874. 
Crown 8vo. Cloth, price 3*. 6d, 
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VAUGHAN (Rev. C. J.), D.D.— 

continued. 

Forget Thine own People. 

An Appeal for Missions. Crown 8vo. 
Cloth, price 3*. 6d. 

The Young Life equipping 
Itself For God's Service. Being 
Four Sermons Preached before the 
University of Cambrid|:e, in Novem- 
ber, 1872. Fourth Edition. Crown 
8vo. Cloth, price 3*. 6d. 

VINCENT (Capt. C. E. H.). 

Elementary Military 
Geography. Reconnoitring, 

and Sketching. Compiled for 
Non - Commissioned Officers and 
Soldiers of all Arms. Square 
crown 8vo. Cloth, price ar. 6a. 

Vizcaya ; or, Life in the Land 
of the Carlists at the Outbreak of the 
Insurrection, with some Account of 
the Iron Mines and other Characteris- 
tics of the Country. With a Map and 
Eight Illustrations. Crown 8vo. 
Cloth, price 9^. 

VOGEL (Dr. Hermann). 

The Chemical effects of 
Light and Photography, in their 
application to Art, Science, and 
Industry. The translation thoroughly 
revised. With 100 Illustrations, in- 
cluding some beautiful specimens of 
Photography. Third Edition. Crown 
8vo. Cloth, price 5*. 

Volume XV. of The International 
Scientific Series. 

VYNER (Lady Mary). 
Every day a Portion. 

Adapted from the Bible and the 
Prayer Book, for the Private Devo- 
tions of those living in Widowhood. 
Collected and edited by Lady Marv 
Vyner. Square crown 8vo. Clotn 
extra, price y. 




Waiting for Tidings. 

By the Author of "White 
Black." 3 vols. Crown 8vo, 



and 
Cloth. 



WARTENSLEBEN (Count H. 
von). 

The Operations of the 
South Army, in January and 
Februarys, 1871. Compiled from 
the Official War Documents of the 
Head-quarters of the Southern Army. 
Translated by Colonel C. H. von 
Wrieht. With Maps. Demy 8vo. 
Cloth, price ts. 

The Operations of the 
First Army under Gen. von 
Manteuffel. Translated by Colonel 
C. H. von Wright. Uniform vrith 
the above. Demy 8vo. Cloth, price 
gs. 

WAY (A.), M.A. 

The Odes of Horace Liter- 
ally Translated in Metre. Fcap. 
8vo. Cloth, price or. 

WEDMORE (F.). 

Two Girls. 2 vols. Crown 
8vo. Cloth. 

WELLS (Capt. John C), R.N. 

Spitzbergen — The Gate- 
way to the Polynia ; or, A Voys^e 
to Spitzbergen. With numerous Il- 
lustrations by Whymper and others, 
and Map. New and Cheapjer Edi- 
tion. Demy 8vo. Cloth, price 6s. 

WETMORE(W. S.X 

Commercial Telegraphic 
Code. Second Edition. Post 4to. 
Boards, price 42^. 

What 'tis to Love. 

By the Author of " Flora Adair," 
" The Value of Fosterstown. " 3 vols. 
Crown 8vo. Cloth. 

WHITAKER (Florence). 

Christy's Inheritance. A 
London Story. Illustrated. Royal 
z6mo. Cloth, price is. 6d. 

WHITE (A. D.), LL.D. 
Warfare of Science. With 

Prefatory Note by Professor Tyndall. 
Crown 8vo. Cloth, price 3*. 6d. 



Henry S. King 6^ Go's Publications. 
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WHITE (Capt. F. B. P.). 

The Substantive Seniority 
Army List — Majors and Cap- 
tains. 8vo. Sewed, price or. td. 

WHITNEY (Prof. W. D.), of Yale 
College, New Haven. 

The Life and Growth of 
Language. Second Edition. Crown 
8vo. Cloth, price 5*. Copyright 
Edition. 

Volume Xyi. of The International 
Scientific Series. 

WHITTLE (J. L.), A.M. 

Catholicism and the Vati- 
can. With a Narrative of the Old 
Catholic. Congress at Munich. 
Second Edition. Crown 8vo. Cloth, 
price \s. 6d. 

'WICKHAM (Capt. E. H., R.A.) 
Influence of Firearms upon 

Tactics : Historical and Critical 
Investigations. By an Officer of 
Superior Rank (in the German 
Army). Translated by Captain E. 
H. Wickham, R.A. Demy 8vo. 
Cloth, price 7^ . 6d. 

WILBERPORCE (H. W.). 

The Church and the Em- 
pires. Historical Periods. Pre- 
ceded by a Memoir of the Author 
by John Hemy Newman, D.D. of 
the Oratory. With Portrait. Post 
- 8vo. Cloth, price los. 6d. 

WILKINSON (T. L.). 
Short Lectures on the Land 

Laws. Delivered before the Work- 
injg Men's College. Crown 8vo. 
Limp Cloth, price or. 

WILLIAMS (A. Lukyn). 
Famines in India; their 

Causes and Possible Prevention. 
The Essay for the Le Bas Prize, 1875. 
Demy 8vo. Cloth, price 5* . 

WILLIAMS (Rowland), D.D. 

Life and Letters of, with Ex- 
tracts from his Note-Books. Edited 
by Mrs. Rowland Williams. With 
a Photographic Portrait, s vols. 
Lai^ge post 8vo. Cloth, price 24^. 



WILLIAMS (Rowland), D.D.- 
continued. 

The Psalms, Litanies, 
Counsels and Collects for De- 
vout Persons. Edited by his 
Widow. New and Popular Edition. 
Crown 8vo. Cloth, pnce 3*. td. 

WILLOUGHBY (The Hon. 
Mrs.). 

On the North Wind — 
Thistledown. A Volume of Poems. 
Elegantly bound. Small crown 8vo. 
Ciom, price 7*. 6</. 

WILSON (H. Schutz). 

Studies and Romances. 

Crown 8vo. Cloth, price 7*. td. 
WILSON (Lieuti-Col. C. T.). 
James the Second and the 

Duke of Benvick. Demy 8vo. 
Cloth, price i2f. dd. 

'WINTERBOTHAM (Rev. R.), 
M.A., B.Sc. 

Sermons and Expositions. 

Crown 8vo. Cloth, price 7^. 6rf. 
WOINOVITS (Capt I.). 

Austrian Cavalry Exercise. 
Translated by Captain W. S. Cooke. 
Crown 8vo. Cloth, price ^s. 

WOOD (C. P.). 

A Yachting Cruise in the 
South Seas. With Six Photo- 
graphic Illustrations. Demy 8vo. 
Cloth, price 7^ . (>d. 

TyRIGHT (Rev. David), M.A. 

Man and Animals : A Ser- 
mon. Crown 8vo. Stitched in 
wrapper, price xs. 

WRIGHT (Rev. David), M.A. 

Waiting for the Light, and 
other Sermons. Crown 8vo.jCloth, 
price 6r. 

WYLD(R. S.), F.R.S.E. 

The Physics and the Philo- 
sophy of the Senses ; or. The 
Mental and the Physical in their 
Mutual Relation. Illustrated by 
several Plates. Demy 8vo. Cloth, 
price 165. 
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YONGE (C. D.). 
History of the English 
Revolution of z688. Crown 8vo. 
Cloth, price ts. 

YORKE (Stephen). 

Cleveden. A Novel. 2 vols. 
Crown 8vo. Cloth. 

YOU MANS (Eliza A). 

An Essay on the Culture 
of the Observing Powers of 
Children, es^e2:ially in connection 
with the Study of Botany. Edited, 
with Notes and a Supplement, by 
Joseph Payne, F. C. P., Author w 
Lectures on the Science and Art "of 
Education," &c. Crown 8vo. Cloth, 
price 2s. 6d. 



YOU MANS (Eliza K,)-continued. 

First Book of Botany. 
Designed to Cultivate the Observing 
Powers of Children. With 300 En- 
gravings. . New and Enlarged Edi- 
tion. ^Bpiwn 8vo. Cloth, price 5^ . 

YOUMANSXEdward L.), M.D. 

A Class Book of Chemistry, 
on the Basis of the New System. 
• With 200 Illustrations. Crown 8vo. 
Cloth, price 5*. 

ZIMMERN (H.). 

Stories in Precious Stones. 

With Six Illustrations. Third Edi- 
tion. Crown 8vo. Cloth, price 55. 



December f 1876. 



NEW BOOKS NOW IN THE PRESS. 

THE HISTORY OF THE EVOLUTION OF MAN. 
By Professor E. Haeckbl, Author of" The History of Creation." Translated 
by Professor Van^hyn. 3 vols., profusely illustrated. " 

SERMONS. Third Series. By the Rev. Stopford A. Brooke, 
M.A., Chaplain in Ordinary to Her Majesty the Queen, and Minister at 
Bedford Chapel, Bloomsbiuy. Crown 8vo. Cloth. 

INTERNATIONAL LAW OR RULES REGU- 
LATING THE INTERCOURSE OF STATES IN PEACE 
AND WAR. By H. W. Halleck, A.M., Author of "Elements of 
Military Art and Science/' "Mining Laws of Spain and Mexico," &c. 
Edited, with copious Notes and Additions, by G. Sherston Baker, 
Barrister-at-Law. 2 vols. Demy 8vo. Cloth, pnce 38J. 

HISTORY OF THE ORGANIZATION, EQUIPMENT, 
AND WAR SERVICES OP THE REGIMENT OF BENGAL 
ARTILLERY. Compiled from published Official Record?, and various 
private Sources. By Francis W. Stubbs, Major RoVal (late Bengal) 
Artillery. With numerous Maps and Illustrations. 2 vols. D^my 8vo. Cloth. 

GREENLAND miD ITS INHABITANTS. By the 
Chevalier Dr.|l{ENRY Rink, President of the Greenland Board of Trade. 
With sixteen Illustrations, dra^ by the Eskimo, and a Map. Edited _by 
Dr. Robert Browic. ^ 



New Books now in the Prefs, 31 

TRAVELS IN THE FOOTSTEPS OF BRUCE IN 

ALGERIA AND TUNIS. Illustrated by Facsimiles of his Original 
Drawings. By Lieut.-Col. R. L Playfair> H. B. M.'s Consul-GenenJ ia 
Algeria. 

A BALOOCHEE GRAMMAR. By Capt. E. C. Mockler, 
Assistant Political Agent on the Mekran Ceast. Fcap. 8vo. 

NEW READINGS AND RENDERINGS OF SHAKE- 
SPEARE'S TRAGEDIES. By H. H. Vaughaw. Demy 8vo. Cloth. 

AUTOBIOGRAPHICAL RECOLLECTIONS OF SIR 
JOHN BOWRING. Edited by his son, Lkwin B. Bowring. One 
Vol. Demy 8vo. With a Steel Engraving after the Medallion by David. 

A TRIP TO CASHMERE AND LADAK. By Cowley 

Lambert, F.R.G.S. One Vol. Crown 8vo. Illustrated. 

A DISCOURSE ON TRUTH. By Richard Shute, M.A., 

Christ Church, Oxon. One Vol. Large crown 8vo. 

POEMS: MEDITATIVE AND LYRICAL. By Aubrey 

DE Vere. Large fcap. 8vo. 

PUDDINGS AND SWEETS, being Three Hundred and 
Sixty- Five Receipts approved by experience. Crown 8vo. price ar. 6tL 

TENNYSON. EXTRACTS FOR SCHOOLS AND 
RECITATIONS. In foolscap 8vo. 

THE SWEET SILVERY SAYINGS OP SHAKE- 
SPEARE ON THE SOFTER SEX. CompUed by^ Old Soldier. 
Crown 8vo. Cloth gilt extra. 

I ONE. A Poem, in four Parts. By the AuAor of "Shadows 
of Coming Events." Foolscap 8vo. Cloth, price 5*. 

THE EPIC OF HADES. Parts L and III. Completing the 
Work, By a New Writer. Foolscap 8vo. Cloth, price is. 6d. 

HEBE : A Tale. By Lieutenant M. H. G. Goldie. Foolscap 
8vo. Cloth. 
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